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The Portland Area Women's Political Caucus (PAWPC) 
is pleased to present a selection of some of the most 
delectable and useful recipes found in Oregon. 

"Political Favorites" is not just another cookbook. 
It is a collection of prized recipes of Oregon politi¬ 
cians and members of the PAWPC. Who else but busy 
politicians and active feminists could provide such a 
creative resource for our hectic lives. 

The book is carefully designed to instruct in the 
preparation of each dish, including information on 
freezing, preparation and cooking time and, most of all, 
how the dish tastes. Many recipes also offer a personal 
comment or story from the contributor. 

Funds raised from the sale of the cookbook will be 
used to support the work of the PAWPC, a chapter of the 
Oregon Women's Political Caucus. The Caucus is dedicated 
to the election of feminist candidates to public office. 
Your support is appreciated. For your convenience, a 
Caucus membership form is inserted and a form for order¬ 
ing additional cookbooks is included on the back page. 

Many talented individuals contributed their time and 
energy toward the production of this book. We are, first 
and foremost, indebted to Vicki Hopman Yates for her 
creativity, perseverance and dedication to a superbly 
finished product. The high quality of the book would also 
not have been possible without the talent, hard work and 
support of the Cookbook Committee. 

Finally, thank you recipe contributors from around 
Oregon for the taste you all have. Happy cooking. Let's 
get down to politics in the kitchen. 

PAMELA J. HULSE 
President, 1981-1983 


KEY TO SYMBOLS 


This book is designed to be easy to read and use. To 
that end, many recipes include symbols in the upper right 
corner which provide useful information at a glance. 

The symbols let the reader know how many servings 
the recipe makes and the preparation, cooking or chilling 
time needed. Many recipes are marked with the symbol 

n * II 

to denote that they can be frozen. Many other recipes 
can be prepared one or more days in advance and lose 
nothing in standing. Those recipes are designated by 


followed by a number, representing the number of days 
in advance such food can be prepared and refrigerated. 
Here is an example of the use of the various symbols. 

Serves 6 
30 min. prep 
*#6 days 
50 min. cook 
350° oven 

These symbols mean that the recipe serves 6 people 
and can be prepared in 30 minutes. The dish is freezable 
and can be prepared 6 days in advance of serving if 
refrigerated. In addition to the 30 minute preparation 
time, the dish must be baked for 50 minutes at 350°. 
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HOT SHRIMP, ARTICHOKE AND MUSHROOM APPETIZER 


BOB PACKWOOD 
U.S. SENATOR 


1 pkg. frozen artichoke hearts, thawed 
1 lb. medium-sized fresh mushrooms 

1 lb. shrimp (cooked, fresh or canned) 

Olive oil 

2 cloves garlic, chopped or equivalent garlic powder 
1/2 t. oregano 

2 T. lemon juice 
2 T. parsley flakes 
Salt and pepper 

Saute artichokes, mushrooms, and shrimp in oil. Mix 
together garlic, oregano, lemon juice, parsley flakes, 
salt and pepper. 

Place all ingredients, including oil, in preheated 
chafing dish. Stir gently. 

When heated through, serve with toothpicks or fondue 
forks. 
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CRAB PUFFS 


0 


DOROTHY M. BAKER 
DISTRICT COURT JUDGE 
MULTNOMAH COUNTY 


15 min. prep 
#1 day 


"Th-Li -Li -the eaileit, fiancieit appetlzen. I 
know. It -Li exltimeJLy taity and -Li an 
-Lmx.pe.Mlve way to ienve that good taite oft 
cAab on. ihnlmp. You. may want to double the 
aeclpe ai they go veny \ajit ." 


Won ton wrappers 
8oz. cream cheese 
2 T. milk or cream 
4 oz. crab meat or shrimp 
Dash of garlic salt 

Parsley — oj: your favorite seasoning 

Blend cream cheese and milk with a mixer. Add seasoning 
and crab meat and mix. 




Place about 1 teaspoon of the mixture in the center of 
each won ton wrapper, fold up the four corners and pinch 
to help seal. 

Drop in hot oil for a couple of minutes until lightly 
brown and puffed. Drain on paper towels. 

Serve with hot mustard and sesame seeds. 

Can be refrigerated overnight. 


L 
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BACON WRAP-UPS 


3 5 0 0 oven 
25 min. cook 

"Tht& tt> a delicto ua appettzeA that can 
be reheated ." 


MARY ALICE FORD 
STATE REPRESENTATIVE 


1 lb. bacon, thin sliced 

1 glass jar Kraft cheese spread, any kind 
1 loaf sandwich bread, crusts removed 


Cut the bread into rectangles. Spread 1/2 teaspoon 
cheese spread down the center of each rectangle of 
bread. Roll up lengthwise and wrap with 1/2 slice 
of bacon. 

Place tightly in 8" x 12" pan. Bake at 350° for 
25 to 35 minutes until bacon is crisp. 

Drain on absorbent paper. Serve hot. 
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ARTICHOKE SPREAD 


DELNA JONES 

STATE REPRESENTATIVE 


2 cans artichoke hearts (plain) 

1 cup mayonnaise 

1 cup grated parmesan cheese 

Garlic and salt to taste 

Just a squeeze of fresh lemon juice 


Drain artichoke hearts well and break up. 

Stir other ingredients together and fold in artichoke 
hearts. 

Top with additional cheese and warm in over until cheese 
melts. 

Serve as a dip or spread on crackers. 
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ROBERGE'S HOT BEAN DIP 


DONNA ROBERGE 
CITY COUNCILOR 
CITY OF LAKE OSWEGO 

2 lbs. refried pinto beans 
1 green pepper, finely chopped 

1 to 2 cups fresh salsa 

2 cups grated yellow or white cheese 
1 large onion, finely chopped 

1 large avocado, optional 


Serves 10-12 
325 degrees 


Mix pepper, onion and salsa'with refried beans. Place 
a layer of bean mix in baking dish, and then a layer 
of cheese, a layer of avocado, and then repeat 
layering. 

Top with generous amounts of cheese and bake at 325 
degrees until warmed through. Serve with chips. 
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SWEET AND SOUR MEATBALLS 


PAULA BENTLEY 15 min. prep 

FORMER STATE REPRESENTATIVE *#7 days 

15 min. cook 

"It sounds, stnange, but tt tastes wondenfiul. 1 
guananty no meatball will be lefit. Makes a 
gneat main couAAe senved oven noodles and an 
equally delicious appetlzen. Fanatics have been 
known to thnow away the meatballs and dnlnk the 
sauce ." 


2 lb. ground beef 
1 slightly beaten egg 
1 large grated onion 
1/2 cup bread crumbs 
•Salt to taste 


Sauce: 

12 oz. chili sauce 
10 oz. grape jelly 
Juice of 1 lemon 

« 


Mix meatball ingredients together and shape into balls 
Make tiny meatballs for an appetizer and larger balls 
for a main course dish. 


Mix together sauce ingredients until blended. Add 
meatballs. 

Cook appetizer meatballs for 15 minutes and serve. 
Larger meatballs may take longer to cook. 

You may substitute 1 lb. ground sausage for 1 lb., of 
ground beef. 











SWEDISH MEATBALLS 


FRED W. HEARD 
STATE SENATOR 


2 lbs. finely ground beef 
4 T. finely chopped onions 
2 beaten eggs > •' SEf 

1 cup fine dry bread crumbs- r i< \ 

1 1/3 cups milk ■ -sf qw..c 

2 t. salt 
1/2 t. pepper 
1/4 t allspice 
1/2 t. nutmeg 

2 t. brown sugar 
2 T. fldmir u ■ :: . ; ; ' 1 J 

1/2 cup butter 
2 cups beef bouillon > ' 

4 T. caraway seeds 

: : m vh j t ; f ‘ if i b . ' J i : <; ;; buii ; - : . .• 

In a large bowl, combine all ingredients except rElour, 
butter and bouillon. Mix well. Use a teaspoon to 
form balls. In a frying pan, cook balls in butter 
until evenly browned. Remove from frying pan. 

Add bouillon to pan. Combine two tablespoons flour 
with 1/3 cup water. Add to pan, stirring constantly 
until thick. Return balls to pan. 

Cover. Cook slowly for 20 minutes. Serve immediately 
with toothpicks. 

This dish can be prepared in advance: 
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SPINACH DIP 


BARBARA ROBERTS #1 day 

MAJORITY LEADER 

STATE HOUSE OF REPRESENTATIVES 


2 pkgs. frozen chopped spinach 
1 can chopped water chestnuts 
1 pkg. Knorr vegetable soup mix 
1 cup mayonaisse 
1 cup sour cream 

1 bunch green onions, chopped fine 


Cook spinach according to directions, drain well. 

Mix all ingredients together, cover and refrigerate 
several hours. 

Serve with chunks of french bread or crackers. 
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RAW STUFFED MUSHROOMS 


OLIVE BARTON 

"TheAe aKe a qfieat faavorvLtz ok 
my guests. They can be baked, bat 
J fand they tend to be too molAt." 

1 loaf bread slices, trimmed and cubed 

1-2 c. chopped grean onion (use green tops) 
3-4 hard boiled eggs, chopped 

2 c. crab meat (picked over) 

1 c. finely chopped celery 

3 c. mayonnaise 

70+ 2" mushroom caps 


Makes about 70 
2" mushroom caps 
Overnight chill 


Combine bread, green onion and eggs and refrigerate 
overnight. 


Just before serving, combine crab meat, celery and 
mayonnaise. Add to bread mixture and toss lightly. 


Stuff mixture into mushroom caps and serve. 


If preferred, the stuffed caps may be baked at 400° 
for 15 minutes. 

Stuffing mixture makes a good sandwich spread, too. 


1 
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HAROLD HANSEN CANAPES 


JANE CEASE * #1 da ¥ 

STATE REPRESENTATIVE 

"Harold Hansen was a Senate a. £rom Cordova, Alaska, In the mid- 
1960'A, a fils Herman and on the Jotnt Ftnance and Loeat Government 
Committee. That committee, with the kelp ofa Ron Cease, Director 
OjJ the Local Adairs Agency, overhauled the entire Alaska Munici¬ 
pal Code, ao Harold Invited uA to a party at hiA houAe, which he 
Ahared with Aeverai other legislators. It turned out to be one 
oi thoAe wild, ridtculouA partieA where we all had more than we 
Ahould to drink. Consequently, we thought a lot orf things we did 
and Aatd were very fiunny. Harold Aerved this canape which was 
as Ambled with the help otf a Senator £rom Barrow (who shall remain 
nameleAA .) Harold kept roaring, ‘Have Aome i-ish eggs’. This woa 
made by an Lskimo [the Senator ftrom Barrow .) iAn't that fiunny, 
an EAklmo playing with iisk eggAl ’ 0)5 course, at the time it all 

seemed very fanny. Later the Senator farom Barrow disappeared and 
we discovered him dead to the world Asttrng on the john. I give 
you this recipe In mmory o& the ridiculous but typical legisla¬ 
tive-letting-o &&-a tern occasion." 


Thin, small party rye bread 

Butter 

Limes 

Black caviar (lumpfish or whitefish) 


Butter rye bread. Spread with caviar. Peel lime, cut 
very thin, cut into sections and top each piece of rye 
bread with a lime section. 

May be prepared ahead of time and may be refrigerated 
or frozen in airtight wrapping. 
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LIVERPUSTE (LIVER PATE) 


MARY OVERGAARD 

"Tkl6 16 an original Vanish sieclpe. brought 
to the. United Statu by my gaandmotheA, 
Meta OveAgaand, and given to me by my 
mother, Claudia OveAgaand . It i>toAU 
beautifully ." 


Makes 2 large or 
3 small loaves 
30 min. prep. 
*#2-4 weeks 
325° oven 
1 1/2 hrs. cook 
+ chill time 


3 lbs. pork or calves' liver 
1/2 lb. sausage 
1 large yellow onion 
1 c. margarine or lard 
1 c. cream or evaporated milk 
1 slice white bread 
3 eggs 


1 T. salt 

1 1/2 t. black pepper 

1/3 t. allspice 

1/3 t. cloves 

1/3 t. nutmeg 

1/2 lb. bacon (uncooked) 


In blender or food processor grind all ingredients except 
bacon to a liquid consistency. (Depending upon size of 
blender or food processor, this may have to be done in 
parts.) 

Line bread pans with strips of bacon. Pour mixture 
over bacon. 

Place a shallow pan of water on a rack below the rack 
which the bread pans will cook. Bake at 325° for 1 to 
1 1/2 hours. Pate will be slightly raised in the center 
and will be pulling away from sides when done. 


Cool. Turn out and chill in heavy plastic wrap or 
aluminum foil. Serve cold with bread or crackers. 

This pate will freeze well for 6 to 9 months. 
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CHILI CON QUESO 


TEACE ADAMS 

"This Is what I sefive at my 
political ’meet the candidate' 
pantleA. Use at, an appetizer 
with cofin chips ofi fiaw vegetables." 


Serves 15-25 
30 min. prep. 
#3 days 
1 hr. cook 


1 large onion, chopped fine 

1 lb.-13 oz. can whole, peeled tomatoes 

3 small cans small green chilies, chopped fine 

1 t. onion powder 

1 t. oregano 

1/2 t. cumin 

1 T. chili powder 

1/2 t. garlic powder (optional) 

1 lb. Velveeta cheese (do not substitute), grated 
1 lb. sharp cheddar cheese, grated 

Saute onion in large pot until limp. Add the rest 
of the ingredients and cook oyer low to medium 
heat until cfxeese is melted. Stir often. 
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THUMBPRINT CHEESE YUMMIES 

DARLENE HOOLEY 4 00° oven 

STATE REPRESENTATIVE 8-12 min. cook 


2 c. grated cheese 

1 c. flour 

1/2 t. paprika 

1/2 c. butter 

Dash Worcestershire sauce 

Dash salt 

3-4 dozen green olives 

Mix all ingredients except olives and chill. Using 
a generous teaspoon of dough, shape into a ball. 

Push thumb into center of ball to form a "nest" 
for an olive. Bake at 400° for 8-12 minutes or 
until lightly browned. 
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QUICK HAM AND CAPER SPREAD 


RICHARD P. BULLOCK 15 min. prep 

FORMER STATE SENATOR #5 or 6 days 

"A Ap-icy and unusual. ApAead that ts gAeat 
wtth wtne. and che&seA." 


Two 63/4 oz. cans of deviled ham 
4 T. English Pub style mustard (lots of seeds) 
3/4 cup capers, drained 


Mix all ingredients together. Mold into a mound on a 
serving tray. Garnish with parsley or lettuce and 
serve with mild crackers, fresh fruit and light wine. 
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PERFECT GUACAMOLE 


OLIVE BARTON 

4 large avocados, halved, pitted, peeled and mashed 
2 large tomatoes, cored, seeded and finely chopped 
1/2 Bermuda onion, finely chopped (or 4 green onions, 
white part only) 

10 dashes hot pepper sauce 
Juice of 2 fresh lemons 
Garlic salt to taste 
Freshly ground pepper to taste 

Combine all ingredients in medium sized bowl and mix 
well. Cover and refrigerate. 

Serve with tortilla chips. 
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ONION CHEESE FONDUE 


TEACE ADAMS Serves 6-8 

30 min. prep. 
#3 days 
30 min. cook 


1/4 c. butter or margarine 
1/4 c. flour 

1 pkg. dry onion soup mix 

2 c. milk 

2c. (8 oz.) cheddar cheese, grated 

1 1/2 c. (6 oz) swiss or gruyere cheese, grated 
1 t. Worcestershire sauce 

In saucepan melt butter over medium heat. Stir in 
flour and onion soup mix. Add milk and cook until 
thickened. 

Add cheese and Worcestershire sauce. Heat until 
cheese melts, stirring often. 


SOUPS & SALADS 
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POTAGE PARMENTIER 


JOYCE COHEN Serves 6-8 

STATE SENATOR 

3 to 4 quart saucepan or pressure cooker 
3 to 4 cups peeled potatoes, sliced or diced 
3 cups thinly sliced leeks or yellow onions 
2 quarts water 

1 T. salt 

White pepper to taste 

1/3 cup heavy cream or 2 to 3 T. softened butter 

2 to 3 T. minced parsley or chives 

Simmer the vegetables, water and salt together, partially 
covered, for 40 to 50 minutes until vegetables are tender. 

Mash the vegetables in the soup with a fork, or pass soup 
through a food mill. Add seasoning, set aside uncovered 
until just before serving, then reheat to simmer. 

Remove from heat just before serving and stir in cream or 
butter by spoonfuls. Pour into tureen or soup cups and 
decorate with herbs. 

Diced clams may be added for chowder. 
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JALAPENO BEAN SOUP 


MIKE LINDBERG 30 min. prep 

COMMISSIONER 300 degrees 

CITY OF PORTLAND 4-7 hrs - cook 

"Thib Lb a veny bplcy dLbh. SometLmeb I peAbpine bo much that 
1 take one on. two bhowenb du/Ung the meal. I t'b a dellcioub, 
healthy, oegetanixm dl&h with no hat, no bait and veny low 
in calonleb." 


1 cups water 

1 cup dried navy or white beans 
1 onion, chopped 
1 bell pepper 

1 1/2 fresh jalapeno peppers, chopped 
6 to 8 fresh tomatoes, chopped in large pieces 
1/2 cup brown rice 


Cook beans and water at 300 degrees for 2 hours. 

Add onion, pepper, jalapeno peppers, tomatoes and rice. 
Put back in oven and cook 2 to 5 hours at 300 degrees. 

Serve with salad and something cold to drink. 
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WHITE GAZPACHO 


KATE MARX 

"Elegant and dl^eAcnt because it'& 
cold and low-cal. SeA.vc with cAu&ty 
btiead, wine and good, gtieganlouA 
companion." 


10 min. prep. 
#2-3 days 


3 cucumbers 
2 c. chicken broth 

2 c. sour cream 

1 clove garlic, crushed 

3 T. vinegar 
Dash of salt 

Chop the cucumbers into pieces. Peel only 2 of 
the cucumbers. Put into food processor/blender 
together with chicken broth and blend until 
pureed. Mix in rest of ingredients. 

Ready to serve. 
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CHEDDAR CHEESE SOUP 


HELEN L. SPIKER 

"A z ej>ty, heaxty t>oup that tt> 
eou>y to pficpaxc. Sexve. with sliced 
tomatoes on bed otf lettuce, with fiAteh 
baAil and gaAltc bxead." 

2-3 T. butter 

1/4 c. finely diced celery 

1/4 c. finely diced onion 

1/4 c. finely diced green pepper 

1/4 c. finely diced carrot 

2 T. flour 
1/4 t. dry mustard 
1/2 t. Lea & Perrins 
2 c. chicken stock 
1 1/2 c. grated sharp cheddar cheese 
Salt and pepper to taste 
Chopped parsley or green onions 

Saute celery, onion, green pepper and carrots in butter 
until soft but not brown. Gradually add flour, mustard 
and Lea & Perrins. Remove from heat. Add chicken stock, 
stirring constantly. Return to low heat stirring until 
thick. 

Simmer 5 minutes until thick and smooth. Add cheese 
and stir until blended. Garnish with chopped parsley 
or green onions for color. Salt and pepper to taste. 

Note: Various blends of cheeses may be used for variety. 


10 min. prep. 
#2 days 
10 min. cook 
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CORN SOUP 


EUGENE D. TIMMS 3 J min * P re P- 

STATE SENATOR #7 da Y s 

"Cotin ZoveAA m tiJUL go cAazy oveA tkU> Aoup. It ’a yummy to tha 
txxJAt<L bud&.” 


2 strips bacon, finely chopped 
2 T. onion, chopped 
2 lb. can cream style corn 
2 T. butter 
2 T. flour 
2 cups milk 

1 t. salt 
1/2 t. pepper 

2 cans chicken broth soup 


Fry finely diced bacon until crisp. Then add onions and 
saute until soft. Add corn, butter and then the flour. 
Cook slowly 3 minutes. Add milk, salt and pepper and 
cook until thickened. Then add chicken broth soup and 
heat until smooth. 

1 1/2 cups milk and 1/2 cup cream can be substituted for 
the 2 cups milk. 

Serve with sandwiches or salad and rolls. 
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ALICE'S ClOPINO 


ALICE SCHLENKER 
COUNCILOR 

CITY OF LAKE OSWEGO 

"I call thh> my ’cheater company dlAh'. Guei>tt> 
love It. You can purchase and prepare everything 
quickly and people think you are a great cook. 

A no-fiall recipe." 

5 T. olive oil 

1/4 cup green onions, chopped 
1 bay leaf 

1 1/2 to 2 cans tomato sauce (small) 

2 cups fresh tomatoes, chopped 

1/2 cup dry white wine (Rhine or Riesling) 

1/2 to 1 lb. whitefish (Halibut best) 

1 cracked crab 

2 to 3 lbs. clams 
1 lb. prawns 
Salt and pepper 
Parsley, chopped 

Brown onions in oil. Add everything but whitefish 
and cook for 10 minutes. Do not stir. 


Add whitefish and cook 10 minutes more. Sprinkle with 
parsley and serve immediately in large flat bowls. 

Serve with garlic bread and tossed green salad. 

Additional whitefish and less shellfish may be used. 
Also if more liquid is desired use more wine. 


Serves 4 to 5 
30 min. prep 
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PASTA SA ZUL 


"A good, hexvity ItoZam Aoup." 


KRISTIE B. KYLE 


Serves 6-8 
15 min. prep. 
*#4-5 days 
5+ hrs. cook 


4 cloves garlic, minced 
1 medium onion, minced 
1/4 c. olive oil 

1/2 lb. bacon (uncooked), chopped 

3 small cans tomato sauce 

1 16 oz. can of tomatoes 

1 small can tomato paste 

1 T. oregano 

1 T. parsley 

1 T. minced garlic 

1/2 c. Parmesan cheese— 

1 8 oz. can Northern white beans 
1 lb. ditali noodles (or small elbow macaroni) 


Fry garlic and onion in oil in large soup kettle until 
very brown. Add bacon and saute about 3 minutes. 

Pour in tomato sauce, tomatoes, tomato paste, spices, 
cheese and beans. Simmer, covered, for 5 hours. 


Cook noodles according to directions on package. Drain 
and add to soup just before serving. 


30 


MINISTRONE SOUP 


JANET EGGLESTON 

"This soup won an awaAd fi/iom the Be.nct 
Bulletin . It has been passed aAound 
all oveA CentAal Oregon, the Willamette 
Valley and Seattle by adoring eateAS. 
SeAve with cheese bn.m.d and beeA. This 
fieclpe Is actually the recipe 
HeatheA S. Eggleston." 


Serves 10-12 
35-40 min. prep. 
#5 days 

4 3/4 hrs. cook 


1/2 c. butter 
2 qts. water 
2 T. beef bouillon 

2 medium potatoes, diced 
1 medium onion, diced 

1 garlic clove, diced 
1/3 c. dry navy beans 
1/3 c. dry peas 

3 medium carrots, diced 


2 stalks celery, diced 
1 large can tomatoes 
1/2 T. Italian seasoning 
1 c. uncooked pasta 
1 pkg. frozen spinach 
1 T. salt 

Parmesan cheese, grated 


In a large soup kettle heat water and butter to boiling. 
Reduce heat. Add bouillon and stir until it dissolves. 
Add potatoes, onions, garlic, beans, peas, carrots, 
celery, tomatoes and Italian seasoning. Bring to boil. 


Reduce heat; cover and simmer for 4 hours. Add pasta. 
(If you choose spaghetti, break into small pieces.) 

Cook for 10 minutes. Add spinach. Cover and cook for 
10 minutes. Spread the spinach throughout the soup by 
stirring. 

Stir in salt (more or less than 1 tablespoon to taste). 
Serve hot sprinkled with grated Parmesan cheese. 
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CHINOOK SALMON CHOWDER 


MARK 0, HATFIELD 
UNITED STATES SENATOR 

"Copyright, 1970, Antoinette. Kuzmanlch 
Hatfield, ' Moa& ReMARKable. Recipe*. ’" 


1/4 lb. butter 
1 large onion 

1 1/2 cups diced celery 
1/2 cup flour 

1/2 gallon milk 

8 cans Chinook salmon (7-3/4 oz.) 

4 cups cooked potatoes, diced 

2 large plastic bags of mixed vegetables 
1 t. dill weed 

1 T. salt 

Saute the onion and celery in the butter until onion 
is tender. Stir in the flour off the heat. Slowly 
add the milk, stirring. 

Remove the skin and any bones from the salmon and 
add along with potatoes, mixed vegetables, dill and 
salt. At this point, the chowder may be frozen. When 
ready to serve, cook until vegetables are done. Serve 
steaming hot with crackers. 

May be prepared in advance. 


Makes 40 cups 
* 
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MARCY'S MAIN MEAL SOUP 


MARCY HERTZMARK 

"Hzanty, whoteAorm, eaX-wtth-a-^oAk 
Aoup that MOAm-6 up even the. AatnieAt 
day. SeAve wtth tfAench bAead, talad, 
and BuAgundy Mine.. 


Serves 12 
15 min. prep. 
*#3 days 
4 hrs. cook 
Start. 24 hrs. 
before 


2 T. salad oil 
2 lbs. lean, meaty beef 
short ribs 

4 qts. water, hot tap 
1/2 medium cabbage, shredded 
2 onions, chopped 
2 stalks celery, cut up 
1 1 lb. 13 oz. can tomatoes 
1/2 9 oz. pkg. frozen green beans 
1/2 10 oz. pkg. frozen lima beans 
1/2 10 oz. pkg. frozen peas 
(or same amount of mixed frozen 
vegetables) 

1 potato, pared and cubed 


3/4 c. catsup 
1/2 t. ground cloves 
2 cloves garlic, 
minced 
1 t. sugar 
1 t. salt 
1/4 t. pepper 


Day before: In large soup kettle, heat salad oil. Add 
meat and brown on all sides for about 15 minutes. 
Sprinkle garlic with 1/2 teaspoon salt and mash well. 
Add with onion to meat. Cook, stirring 2 to 3 minutes. 
Add hot water and bring to a boil. 


Add cabbage, tomatoes and celery. Cook, covered, for 
30 minutes. Add rest of ingredients and simmer, covered, 
for 3 1/2 hours. Taste for seasoning. Remove meat and 
bone from soup. Cut up meat and return to soup. Cool 
and refrigerate. 

To serve: Skim fat from soup. Reheat over medium heat. 








53 


KELSEY'S NO-CAL SOUP 


CAROL KELSEY 

''The. gfieat thing about thii 6oup -i& 
that -it ta&teA AupeA. It at&o bvJtvu, 
moKe. cjcULohteA -in digesting -it than 
the. soup -itAeJil hcu>l” 


1 large green pepper, chopped medium** 

1 medium Burmuda onion, chopped medium 
5 stalks celery, chopped medium 
3 medium tomatoes, chopped medium 
1 small head cabbage, chopped medium 

1 pkg. Knorrs imported French Onion Soup mix 

2 T. hot picante sauce 

Prepare the soup mix as directed. Keep the liquid at 
medium temperature. 

Add green pepper, onion, celery, tomatoes and cabbage. 
Add the picante sauce; cover and cook for 30 minutes. 

This soup stores well and actually tastes better the 
second day. 

**This is a bulky, hot soup — vegetables should be 
chopped to spoonsize. Do not chop them fine or small. 


Serves 4-6 
15 min. prep. 
#3-4 days 
30 min. cook 
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SALADS 

FIRE AND ICE TOMATOES 


JANE CEASE 

STATE REPRESENTATIVE 

"Tht& Xa a wondeAfiut accompaniment to 
Pntmfw&c Plantation Baubcqaed Chicken." 


6 large, ripe, firm tomatoes 

1 large green pepper, sliced into thin rings 
1 large onion, sliced into rings 

Sultry sauce: 

3/4 cup vinegar 
1/4 cup water 
1 1/2 t. celery seed 
1 1/2 t. mustard seed 
1/2 t. salt 
4 1/2 t. sugar 
1/8 t. red pepper 
1/8 t. black pepper 


Cut each tomato into eight sections. Put all vegetables 
in layers in a bowl. Bring the sauce to a furious boil 
and simmer for one minute. Immediately pour over the 
vegetables. 

Cool and refrigerate. Can be made well ahead of time. 

Editor's note: The recipe for Primrose Plantation 

Barbeque Chicken appears on page 79. 
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BACON WILTED SPINACH SALAD 


LINDA J. LARKIN Serves 4 

30 min. prep 

"Ex.ceJile.nt cu, a Light meal alone on. 
with t>ou.p on. choufdeAl" 


1 lb. fresh spinach 

4 slices bacon, diced 

2 t. brown sugar 

1/4 c. sliced green onions/scallions 
1/2 t. vinegar (apple vinegar is good) 

1/8 t. dry mustard 
Dash of paprika 

With scissors, snip spinach coarsely into a salad 
bowl and chill. Cook diced bacon in a skillet over 
moderately high heat (.about 325°) until crisp. 

Reduce heat to about 250° and add remaining ingre¬ 
dients and bring to a boil. Remove from heat 
immediately. 

Pour over spinach; toss lightly to coat leaves and 
serve. 

Add chopped hard-boiled eggs or mandarin oranges and 
almonds or apple chunks and walnut meats for variety. 
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AVOCADO & PAPAYA SALAD WITH POPPY SEED DRESSING 

ROBERT F, (BOB) SMITH 

U.S. HOUSE OF REPRESENTATIVES 

"VeliciouA -introduction lor thote who have, never tasted 
papaya. Can at&o be served with Ahrimp on top and 
served with mall nut bread -iandwichu lor lunch." 


Red leaf lettuce 

2 avocados 

1 large papaya 

Dressing: 

1/2 cup sugar 
1 t. dry mustard 
1 t. salt 
1/2 cup olive oil 
1/2 cup vegetable oil 
1/3 cup white vinegar 

3 green onions 

1 1/2 t. poppy seeds 


Attractively place red lettuce, avocados, and papaya 
on plate. 

For dressing: Blend together sugar, mustard, salt, oil 
and vinegar. Stir in sliced green onions and poppy 
seeds. 

Fresh oranges can be substituted for papaya. 

This recipe was submitted by Kaye Smith for Representa¬ 
tive Smith. 
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ORANGE SESAME GREEN SALAD 

CAROL ANGSTMAN MAUL 10 min * P re P 

COUNCIL MEMBER 
CITY OF BEAVERTON 

"A -AupeA cAoiod. pZeaseA. Whenever I pnepdJie tkls &aha.d 
loti a pothick event, everyone wants the Aectpe." 


3 qts. torn greens (lettuce, spinach, romaine) 

1 green pepper sliced lengthwise 

1/2 cup celery, sliced 

3 oranges in bit-size pieces 

1 avocado, sliced lengthwise 

Onion circles 

1 T. toasted sesame seeds 
Sharp cheddar cheese in strips 

Dressing: 

1/4 cup wine vinegar 
1/4 cup sugar 
1/2 t. salt 
1/2 t. dry mustard 

2 T. oil 


Combine first six ingredients. Prepare dressing and 
pour over greens. Add toasted sesame seeds. Add strips 
of cheddar cheese just before serving. 
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SPICED CHICKEN SALAD WITH ORANGE AND AVOCADO 


PAMELA HULSE Serves 4 

30-60 min. prep. 

"A tight, AummeA me< it. Sexvz #1 day 

Mith fitenah bmad on btAcuttA, Awnet 
and dny veAmouth cocktatt. n 


2 whole chicken breasts, cooked (about 3 c.) 

1/2 medium red onion, thinly sliced 
1/2 medium green pepper, thinly sliced 
2 T. salad oil 
2 T. tarragon vinegar 
1/2 t. crushed red pepper 
1 orange 

1 medium avocado 

Remove chicken from bones and cut into 2" pieces. 
Combine with remaining ingredients except orange and 
avocado. 

Just before serving peel orange and cut away all 
white membrane. Cut out and remove orange sections 
leaving dividing membrane behind. Peel avocado and 
slice lengthwise. 

Divide salad among plates and arrange a few avocado 
slices and orange wedges alternately on each plate. 

Note: You may add lettuce to salad to serve more 

people. 
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TABOULI 


TOM THROOP 20 rain, prep 

STATE REPRESENTATIVE 


6 to 8 cups cooked bulgar wheat 

1 cup cooked garbanzo beans or split peas 

2 cups tomatoes, chopped 
1 cup celery, chopped 

1 cup parsley, chopped 
1 cup green onions, chopped 
3/4 cup fresh mint, minced 

3/4 cup lemon juice 

1/8 cup white vinegar 

1/3 cup olive oil 

1 1/2 t. salt 
1 t. tarragon 


Mix all the ingredients well and chill for several 
hours. 

Serve cold. 
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CABBAGE SALAD 


FRANCIS Ji IVANCIE $2 weeks 

MAYOR OF PORTLAND 

"Thi& wUt keep £oai two week&. Good tfoA 
company!" 


2 carrots 
1 large cabbage 

1 large green pepper (grate if crisp) 
1 medium onion 
4 stalks celery 

Dressing: 

1 t. or more mustard seed 
3/4 cup salad oil 
3/4 cup vinegar 
1 1/4 cups sugar 
1 t. salt 


Grate cabbage and carrots. Dice celery, green pepper 
and onion. Mix together. 

Boil all ingredients for dressing. Pour over vege¬ 
tables while hot , stirring well. Pack in jars to 
chill. Refrigerate. 
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RICE SALAD 


MARY ALICE FORD Serves 8 

STATE REPRESENTATIVE 

"Tki& Ae.clpe. corner lAom Tivvy Morgan, the. 

Ae.ce.ntly ActOicd &e.cAetaAy o\ the. Home. 

MlnoAity 0^Lae.. Wkat &ke. doesn't know 
about pot luckA i&n’t woAth knowing." 


1 pkg. chicken Rice-a-Roni 

3 green onions, chopped 

1/2 green pepper, chopped 

8 ripe olives, sliced 

1/3 cup mayonnaise 

1/4 t. curry powder 

1 jar marinated artichoke hearts 


Cook rice as directed, omitting butter. Drain arti¬ 
chokes, reserving liquid. Toss vegetables and rice. 

Mix artichoke liquid with mayonnaise and curry powder. 
Add to salad. 

Let the salad marinate at least 8 hours before serving. 
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INSALATA DI RISO 


SARA COGAN 

"Exc.eXZe.nt Ion. Aummen bu^et. It 
can be i>en.ved fion. banbecue on. &on. a 
mon.e eZegant dtnnen.." 


Serves 4-6 
45 min.-l hr. 

prep. 

#1 day 


1 c. rice 
1 3/4 c. water 
1 t. salt 

1 c. sliced, bottled artichoke hearts in oil 

1 c. sliced mushrooms 

1/2 c. sliced black olives 

1/4 c. chopped anchovies 

1/2 t. capers (optional) 

1/4 c. olive oil 

1/2 t. freshly ground black pepper 
1 c. peeled, diced tomatoes 
1 red onion, thinly sliced 

Cook rice in boiling water with salt. Cool and toss with 
a fork to keep grains separate. 

Add all vegetables except tomatoes and onions. Also 
add oil and pepper and additional salt to taste. Toss 
until well mixed. Add tomatoes and toss once more. 

Pile in serving bowl and decorate with sliced onions. 

Note: Rice can be made a day in advance and tossed with 
oil to keep grains separate. Vegetables can be sliced 
and prepared in advance and refrigerated. They can then 
be added to rice 6 hours before serving. 


CHAR SIU SALAD 


20 min. prep 
#1 day 

"Spicy Oriental ialad. Senve with, quiche. 
oh. fil&h mouAAe and white wine." 


RICHARD P, BULLOCK 
FORMER STATE SENATOR 


1/2 lb. Chinese BBQ pork, slivered 

1 pkg. frozen Chinese pea pods, thawed and drained 
Spinach, lettuce and other greens 
Green onions 

Green and red bell peppers 
White radish 
Water Chestnuts 
Sesame seeds 


Dressing: 
Soy sauce 
Hot mustard 
Vinegar 
Sesame oil 


Wash and slice greens. Add sliced peppers, radish, 
water chestnuts, onions and pea pods and top with 
Chinese pork. Mix dressing ingredients to taste. 

Sprinkle top with sesame seeds. 
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SUNOFIQNO 


Serves 4 
10 min. prep 
#3 days 

"Tht& eaiy dtik can be made -In quantity. It ts 
leatty tncx.pe.nitv e, eipectatiy tfi you glow 
cucumbeii tn youA golden. It t& gieat lon. 

AummeA ptcntcA and goei well wtth anything loom 
the baibeque ghtUL ." 


LINDA L. BERGMAN 
DISTRICT COURT JUDGE 
MULTNOMAH COUNTY 


1 large cucumber 
1 T. salt 

1/4 cup white vinegar 
1/4 cup sugar 
a few drops of soy sauce 
1/2 cup tiny cooked shrimp 


Peel cucumber and cut in half lengthwise. Cut into 
very thin slices. Salt well and let stand 5 minutes. 
Using hands, squeeze out as much liquid as possible. 
Set aside. 

Combine vinegar, sugar and soy sauce, stirring until 
sugar dissolves. Add shrimp and vinegar mixture to 
drained cucumber. Chill well. 
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ZUCCHINI WITH LETTUCE-PECAN FILLING 


MOLLY SMITH 

"CA.uno.hi/, cAsC&p and siofiA.06lu.ng." 


4 zucchini 

1 c. minced iceberg lettuce 
1/2 c. finely chopped pecans 

2 T. Dijon-style mustard 
2 T. mayonnaise 
Salt 
Pepper 
Pimento 

Combine lettuce, pecans, mustard and mayonnaise 
in small bowl. Refrigerate, covered, until cold, 
about 2 hours. Remove thin lengthwise strips from 
each zucchini with a vegetable zester; discard strips. 

Cut zucchini crosswise in 1 inch slices. Remove pulp 
with melon-ball cutter, forming a 3/4 inch well in 
each zucchini cup. Season inside of zucchini cups 
with salt and pepper. 

Fill with lettuce mixture and refrigerate until cold. 
Decorate with pimento. Refrigerate until serving time. 

Macadamia nuts may be used instead of pecans. 


Serves 12 
2 1/2 hours prep. 
#7 days 
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STRAWBERRY JELLO SALAD 


HELEN J. FRYE #3 days 

U.S. DISTRICT COURT 
STATE OF OREGON 

"I am gtad thefie a/ce no copyright!) on 
tiectpes. TfUs one , tike alZ ofi my 
fiedpes, came, &tiom Someone else. I 
have, incorporated It tnto my Zi^e because 
it's easy and a cAowd pteaseA." 

1 reasonably ripe banana 

8 oz. can crushed pineapple (lightly drained) 

1 small carton frozen strawberries 
1 pkg. strawberry jello (small pkg.) 

8 oz. sour cream 

1 c. finely diced walnuts or thinly sliced almonds 

Mash banana; slightly thaw strawberries; lightly drain 
pineapple; mix together. 

Mix 1 cup boiling water into jello, stir until 
thoroughly dissolved. Add fruit mixture to jello; 
place 1/2 fruit-jello mixture into mold or small 
baking dish. Allow jello to firm slightly. Spread 
sour cream over jello and sprinkle nuts over sour 
cream. Spread remaining fruit-jello mixture over 
top and allow to set completely. 

This salad can be used with sandwiches, as a salad, 
as a dessert, or as a "fancy" meal, served on a 
lettuce leaf with good rolls. 












































































































































BREADS 
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JUDY'S & JAN'S WHOLE WHEAT BREAD 


JAN WYERS 
STATE SENATOR 

"A nutty &lavofi that lt> a final tfieat to 
not. It make* you leel healthy. In the. 
falnAt photogfiaph evefi taken ofa me, I wat> 
making bfiead with my mothefi and I had filouA 
all ovefi mel" 

2 1/2 T. dry yeast 
1/2 c. lukewarm water 
Pinch of sugar 

8 c. stone ground whole wheat flour 
2 c. all-purpose unbleached white flour 
1 1/2 c. powdered milk 
1/3 c. honey or sugar 
1 1/2 T. salt 
1 qt. very hot water 

1/4 c. vegetable oil or 1/2 c. melted butter 

Mix yeast with lukewarm water and pinch of sugar. Stir 
and let stand. Sift white flour into a large mixing 
bowl. Sift 4 cups whole wheat flour into the white 
flour and stir, in powdered milk and salt. 

Then add sugar or honey and a quart of very hot water. 
Stir vigorously -- this is crucial or bread will not 
rise well. Add oil or melted butter and stir. 

Add yeast mixture and stir in remaining wheat flour 
until dough becomes a ball. Let stand in a warm 
place, covered with a towel, until it doubles in size. 

Knead and shape into 3 loaves. Place loaves in greased 
loaf pans and cover with towels. Allow loaves to rise 
until they again double in size. Bake for 50 minutes 
at 325°. 


Makes 3 loaves 
2 1/2 hrs. prep. 
*#6 days (in 
plastic bags) 
325° oven 
50 min. cook 
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ANISE BREAD 


TEACE ADAMS 

"It 1 A good faoH. you.1" 


Makes 2 loaves 

4 1/2 hrs. prep. 
* 

375-400° oven 
30-35 min. cook 


1 1/2 c. water 

4 c. whole wheat flour 
3 1/2 c. all-purpose flour 
3 T. sugar 

3 T. anise seed 

2 pkg. dry yeast (2 T.) 

4 t. salt 
3/4 c. milk 

1/3 c. butter or margarine 
1/3 c. molasses 

Over low heat, cook water, butter or margarine, molasses 
and milk in saucepan until very warm (120-130°). Butter 
need not be completely melted. 

Combine 2 cups whole wheat flour, 1 1/2 cups all-purpose 
flour, sugar, salt, yeast, and anise seed in large bowl. 
Add liquid ingredients to dry ingredients. 

Beat with mixer at medium speed for 2 minutes, scraping 
bowl as necessary. Add 1/2 cup whole wheat flour and 
1/2 cup all-purpose flour and beat for 2 more minutes. 
With spoon, stir in 1 1/2 cups of whole wheat flour 
and enough all-purpose flour to make a stiff dough 
(about 1 1/2 cups). 

Turn out onto a floured surface and knead 10 minutes. 
(You cannot handle yeast dough too much.) Place dough 
in large greased bowl, cover, and allow to rise in warm 
place until double in bulk (about 1 hour). 
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Punch down and knead slightly; then shape into 2 loaves. 
Place in greased loaf pans or braid and place on greased 
cookie sheets. Cover and allow to rise until double in 
size (about 1 hour). Bake at 375-400° for 30-35 minutes. 



FRENCH BREAD (FRENCH ROLLS) 


FRANCIS J, IVANCIE 
MAYOR OF PORTLAND 

"Split n.oHt> and tenve. uuMi ham on. beei$ -- 
cuttnacXive. and dzlA.alou&!" 


4 cups warm water 

2 pkgs. yeast 

3 T. sugar 
1 T. salt 

7 to 8 cups flour 
1 beaten egg 


In a large bowl, combine water, yeast, sugar and salt. 
Stir in the flour. Knead on floured board. Let rise 
in greased, towel-covered bowl for one hour. Punch 
down, pat out on floured board and either cut into 
rolls or form 3 loaves of bread. 

Place on/in greased pans, brush with poppy seeds or 
leave plain. 

Let rise one hour. Bake rolls 30 to 35 minutes at 
350°. Bake bread for one hour at 350°. 
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A MAN'S ROLL 


LEN BERGSTEIN 

"Thutz ojkz good fiofi whme.v<zn a bag&l 
j'uAt won't dol Th<zy cwz ^omutimz^ 
caZZ&d fadathoJi n.otU> bzcauAd tk&y oah 
voAy tight." 


1 pkg. dry yeast 
4 T. softened butter 
1 T. sugar 
3/4 t. salt 

1 egg 

3/4 c. warm milk 

2 c. white flour 

Preheat oven to 400°. Stir the yeast into 1/4 cup of 
warm water and let stand for 5 minutes. Combine the 
butter, sugar, salt, egg and milk with the dissolved 
yeast in a big bowl and mix well. 

Add the flour and beat well until all ingredients are 
blended and smooth. Cover and let rise in a warm 
place for one hour. 

Punch or stir down the batter. Fill greased muffin 
tins halfway. Cover and let rise again for 30 minutes. 
Bake for 15-20 minutes. 


1 3/4 hr. prep. 
*#3 days 
400° oven 
15-20 min. cook 
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PRETZELS 


GRATTAN KERANS 
SPEAKER, HOUSE OF 
REPRESENTATIVES 

"I madz thiA phztzzl hzctpz lihAt with 
my Aon, Tim, a zouplz otf yzahA ago and 
AuAphiAzd my wild, Janzt, with it whiZz 
Ahz waA getting a pzhm. Thz ph.zt.zzlA wzhz 
ghzat — thz pzhm ghZM) out !" 


Makes 30 pretzels 
1 hr. prep .& cook 
4 7 5 0 oven 


1 pkg. yeast 
1/8 c. water 
1 1/3 c. warm water 
1/3 c. brown sugar 
5 c. flour 
Baking soda 
Kosher salt 

Preheat oven to 475°. In large bowl, combine yeast 
and 1/8 c. water. Stir in brown sugar and warm 
water. Slowly add flour, stirring constantly. When 
mixture is smooth and no longer sticks to bowl, put 
on floured board and knead. 

Grease 2 cookie sheets and sprinkle with kosher salt. 

Shape dough into thumb-thick ropes about 14 inches 
long. Cross ends, twist once and fold up into pretzel 
shapes. 

Simmer pretzels in skillet of water and baking soda 
(1 T. soda per cup of water) for 30 seconds. Place 
pretzels on cookie sheets. Sprinkle with more salt 
and bake for 8-9 minutes. 

This is a good snack or bread for meals. 
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SOUTHERN CORNBREAD 


GLADYS MCCOY 
COMMISSIONER 
MULTNOMAH COUNTY 


30 min. prep. 
325 degrees 
30 min. cook 


"ThlA dlt>h li> the foundation foa 'HuAh Pupple 6.' When the 
cook waA taking the food ffiom the AeavantA 1 qaaateu to the Big 
HouAe, the cook would fay blt& of coanbaead to thaow to the 
dogs> to keep them quiet. It lt> a delicacy to be eaten hot 
alone on wtth othea foodA ." 


2 cups cornmeal 
1/2 cup flour 
1 T. baking powder 
1 t. baking soda 
1/4 t. salt (optional) 

1 T. sugar 
1 egg 

1/4 cup melted shortening 
Buttermilk 

Sift all dry ingredients together. Add melted shortening 
and egg together and beat. Pour shortening/egg mixture 
into the dry ingredients, stirring in enough milk to make 
a moderately stiff or thick batter. 

Spoon into greased muffin tins or 9"x9"x2" pan. Bake 
at 325° for about 30 minutes. 

Homogenized milk may be substituted for buttermilk if 
you omit the baking soda. 

Serve with dry beans, yams, greens, cabbage dishes, soups 
and stews or alone with butter and honey. 
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BRAN DATE MUFFINS 


TED CALOURI 

STATE REPRESENTATIVE 

"Tku> an ca6y-to-psiepan.e. quick bsi&ad 
that -U> always steady to pop in the oven. 


15 min. prep. 
*3 months 
375° oven 
20 min. cook 
Start 24 hrs. 
in advance 


2 c. dates, chopped 
2 c. boiling water 
5 t. baking soda 

1 c. shortening 

2 c. sugar 
4 eggs 


4 c. 100% bran 

4 c. bran flakes 
1 qt. buttermilk 

5 c? flour 
1 t salt 


Combine datesr. water and soda. Set aside. 


Cream shortening (margarine may be used) and sugar 
and add to remaining ingredients. Blend in date 
mixture. 


Refrigerate for 24 hours. 

Bake in greased muffin tins for 15 to 20 minutes. 


PAM'S PUMPKIN BREAD 


PAMELA ERICKSON GERVAIS Makes 2-3 loaves 

325° oven 
1 1/2 hrs. cook 

3 c. sugar 

1/2 t. baking powder 

2 t. baking soda 
1 1/2 t. salt 

1 t. cinnamon 
1 t. nutmeg 

1 t. pumpkin pie spice 

3 1/2 c. sifted flouij 

1 c. oil 

2 c. pumpkin 

4 eggs 

1 c. chopped nuts 
1 c. .raisins 

Slightly beat eggs; add sugar and oil and mix. 

Sift together dry ingredients and add to sugar 
mixture alternating with pumpkin. 

Add nuts and raisins. Bake for 1 1/2 hrs. at 325°. 






# 
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GREAT BANANA BREAD 


VICKI HOPMAN YATES 

"It Monde/L&utly mol&t and $avoK&uZ. 

Ev&iyom haA theta fiavoatte. banana bfinad 
ae.ctpe,, but thlA om it the. absolute best." 

1 c. mashed bananas (2 bananas) 

1 c. sugar 

1 1/4 c. flour 

2 eggs, beaten 

1 stick melted butter or margarine . 

2 t. vanilla 
1 1/4 t. baking powder 
1 t. baking soda 

4 T. sour cream or plain yogurt 
1/2 c. chopped walnuts 

Preheat oven to 350° and grease loaf pan. Sift dry 
ingredients together. Combine bananas, eggs, melted 
butter, vanilla and sour cream and mix well. 

• 

Add to dry ingredients and mix. Fold in nuts. Pour 
into loaf pan. Bake for 50-60 minutes or until brown. 

Note: Yogurt is just as good as the sour cream and 

has less calories. 


Makes 1 loaf 
15 min. prep. 
350° oven 
50-60 min. cook 
*#7 days 


* 
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PASTRIES 


SUGAR PLUMS 


CAROLINE MILLER 
COMMISSIONER 
MULTNOMAH COUNTY 


Makes 5 dozen 
400° oven 
10-15 min. cook 


"Von thot>n a^itctnd with a dticAtmlnatlng, 
but demanding meoX tooth. EApeciaZly good, 
at CfouttmaA time,. Thun one delicious 
tneatA and make a good baked gttft." 

3/4 c. milk 
1/2 c. sugar 
2 t. salt 

1/2 c. butter or margarine 
1/2 c. warm water (105-115°) 

2 pkgs. active dry yeast 
1 egg 

4 c. sifted all-purpose flour 

1/2 c. plum preserves 

1/2 c. raisins 

1/2 c. blanched almonds 

1 t. grated lemon peel 

Scald milk. Stir in sugar, salt and butter and cool to 
lukewarm. 

Measure warm water into a large bowl. Sprinkle in yeast 
and stir until dissolved. Stir in lukewarm milk mixture, 
egg and 1/2 flour and beat until smooth. Stir in remaining 
flour to make stiff batter. 

Cover tightly with foil and refrigerate for 2 hours. 

Combine plum preserves, raisins, almonds and lemon peel. 

Divide dough in half on slightly floured board. Then roll 
1/2 dough into 18" x 15" rectangle. Cut dough into 3" 
squares and place 1 teaspoon fruit and nut mixture into 
the center of each square. 
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Fold each corner to center, covering filling. Press ends 
together to seal. Place on greased baking sheet. Repeat 
with remaining dough and filling. Cover and let rise in 
warm place (85°), free from draft, until double in size. 

Bake at 400° for 10-15 minutes or until golden brown. 
Cool. Decorate with pecan halves, held with dab of sugar 
icing. 




APPLE FRITTERS 


DELL I SHAM 3 min. cook 

STATE SENATOR 


1 1/3 cups sifted all-purpose flour 

1 T. sugar 

2 t. baking powder 
1/2 t. salt 

2 beaten eggs 
2/3 cup milk 

1 T. salad oil 

3 cups small matchstick strips of apple 
confectioners' sugar 


Sift dry ingredients together. Blend eggs, milk and 
salad oil. Add dry ingredients all at once and mix 
just till moistened. Stir in apple strips. 

Drop from tablespoon into deep, hot fat (375°). 

Fry till puffy and golden, 3 to 4 minutes, turning 
once. Drain on paper towels. 


While warm, sprinkle with confectioners' sugar. Serve 
at once. Makes 3 dozen. 



58 


POVITICA 


STEVE STARKOVICH 
STATE SENATOR 

"A mint at CfoU&tmcn." 

Dough: 

1 1/2 cups warm milk 
1 cube butter 
3/4 cup sugar 
1 1/2 t. salt 

1 egg slightly beaten 

2 pkgs. dry yeast dissolved 
in 1/4 cup warm water 

6 cups unsifted flour, approximately 

Filling: 

8 to 10 cups shelled walnuts 
1 2/3 cups sugar 
1 cup honey 

Grated rind of one orange 
1 cube butter, melted 
Dash of salt 
1 1/2 t. vanilla 
4 eggs, slightly beaten 
Canned milk or cream, as needed for 
spreading consistency 

For dough: Mix milk, butter, sugar and salt. Add yeast 
dissolved in warm water. Beat in 3 cups flour. Add the 
eggs and mix well. Add more flour and make soft, not 
sticky, dough as for bread. Allow to rise in warm place 
until double. Punch down dough and let rise again about 
1 hour. 

For filling: Mix all ingredients together, adding milk 
or cream to make filling spreading consistency. 


4 hrs. prep 
11/4 hrs. cook 
300 degrees 



59 


After second rising of dough, divide in half to make 2 
or roll all at one time into 36" circle on floured cloth 
Spread with walnut mix, covering entire dough. Roll up 
like jelly roll and place in 17"xll" greased pan to rise 
Allow to rise 1 1/2 to 2 hours and bake at 300 degrees 
for approximately 1 1/4 hours. DO NOT OPEN OVEN during 
first 45 minutes. If it browns too fast after 45 
minutes, cover loosely with foil for duration of baking. 



OVEN PANCAKE 


KAREN KLUG 


Serves 2 
400° oven 
15 min. cook 


3 eggs 

1/4 t. salt Lemon wedges 

1/2 c. flour Powdered sugar 

1/2 c. milk 
2 t. melted butter 


Beat eggs. Add salt, flour, milk and 1 t. 
melted butter. Beat again. 

Pour into a frying pan that has been sprayed 
with Pam. Bake in a 400° oven for 15 minutes. 

Serve with 1 t. melted butter, lemon wedges 
and powdered sugar. 

Fresh strawberries in season can also be added. 
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PLACHINTA 


NELY L. JOHNSON 
DISTRICT COURT JUDGE 
MULTNOMAH COUNTY 

"Ptac.lu.nta {pta-c.hc.m-ta) iA a Romanian 
paAthy Achvcd in bcch Qah.dc.YiA oh tavchnA. 
It iA pchficct loh picYiicA, backpacking oh 
bufitf&tA." 


45 min. prep. 
*#7 days 
375° oven 
45 min. cook 


Dough: 

2 c. flour 

3 T. water 

1 1/2 T. vinegar 

2 cubes margarine or butter 
1 egg white 


Meat filling: 

4- 5 lbs. beef (not 
hamburger) 

5- 6 medium onions 
Salt and pepper 

1 potato 


Cheese filling: 

3 eggs 
Raisins 

Sugar to taste 
1 lg. dry cottage cheese 

1 regular cottage cheese 

Mix dough ingredients with spoon; knead and divide into 

2 pieces. Roll out into 2 sheets. 


For meat filling: Boil potato (set aside), brown meat 
and onions and then mix meat, onions and potato in 
blender. 


For cheese filling: Mix all ingredients together. 

Spread desired filling between the 2 sheets of dough or 
cut dough into squares and fill centers. Seal edges 
or fold into triangles. Brush top with beaten egg 
white. 

Bake 45 minutes at 375° or till top of crust is brown. 
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TIKVENIK (PUMPKIN STRUDEL) 


ANNETTE FARMER 
STATE REPRESENTATIVE 

"Ethnic custom tn Butgahta -is to p-la.ce. 
a smaZZ cotn on Mew VeaA's Eve tn one ofi 
the h.oZZs; whoever fitnds tt mJUL have a most 
p-hospeAous yecui. Good and dt^ehent desseht 
and substitute ioA co^ee cake. SeAve with 
pumpktn, vanilta oh. mocha tee cAearn." 

1 pkg. strudel leaves (fillo) (1 lb.) 

5 c. grated pumpkin or squash (not cooked) 

1 c. coarsely chopped walnuts 

1 1/2 c. sugar 

1/2 lb. butter (melted) 

1 t. cinnamon 
Flour 

Place leaves one at a time on damp cloth; brush with 
melted butter and layer the leaves until they are 6 
deep. 

Place grated pumpkin, nuts, sugar and cinnamon on 
one half of the layer of leaves; sprinkle with a spoon¬ 
ful of flour and roll starting with the end with the 
pumpkin. This should be the narrow side of the leaves. 

Cut each roll part way through diagonally in 2" slices 
before baking. Place on greased pan and brush again 
with butter. Bake at 350° for 45 minutes. 


Makes 3 12" rolls 
#2 days 
350° oven 
45 min. cook 


Powdered sugar may be sprinkled on top after baking 
if desired. 
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ABLESKIVER (SPHERICAL PANCAKES) 


DIANE LUTHER 

"Tatty | [ok bJimkfia&t ok deAAeAt. A 
tKadJjtionaZ Vanc&h Ke.cJ.pe. My ghandmotheK 
kcu> made. ableAkiv&h 4-ince befioKe. I waA boKn." 

2 c. buttermilk 

2 c. flour 

3 eggs, separated 
1 t. baking powder 

1 t. soda 
1/2 t. salt 

2 T. sugar 

Sift soda, baking powder and flour together. Beat 
yolks and sugar together. Add salt, milk and flour 
mixture. Whip egg whites and add. 

Requires special ableskiver pan. Grease hot pan 
continuously with Crisco. Pour batter in able¬ 
skiver hole to just below rim. When edges turn 
brown (as with pancake), use a fork to flip the 
ableskiver. 

Continue to brown the other side until a round ball 
results. Do three to five balls at a time. 

Bits of apple may be added to batter. Eat like a 
biscuit with butter, honey or jam. 


Serves 32 
1 1/2 hrs. 

and cook, 
*#5 days 


prep. 

total 


Note: An ableskiver pan is available at most 

gourmet shops. 
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MEAT 


POOR PERSON'S PASTRAMI 


CONNIE MCCREADY 
FORMER MAYOR, CITY 
OF PORTLAND 

"When Peg Bracken and I Atarted the ’I Hate 
to Cook Book' [my title., her agent), I had one 
original recipe cheated by Sybil Holbrook. Hen 
fiamouA author husband, Stewaat, demanded Rote 'a 
[reAtaurant] marvelouA bat expensive paAtraml 
practically daily. She experimented until a he 
iMA able to £ool him and Aaved a bundle'. Would, 
you believe u)e fiorgot to Include It! So here It 
Ia -- enjoy -- we never crulAe without Aome. 

If a ao Almple, and keepA ao well." 

1 corned beef 
2-3 cloves 

1 scant T. liquid smoke 
1 scant T. pickling spices 
1-2 garlic cloves, cut in half 

Half cover corned beef with cold water in dutch oven. 
Add seasonings. Simmer until tender, turning over 
occasionally. 

Drain. Put on plate and invert another plate over it. 
Weigh down until chilled. Slice across grain for hot 
or cold sandwiches. 

Serve with mayonnaise, horseradish, pickles and lettuce 
for cold sandwiches. For Reubens, add sauerkraut and 
swiss cheese and toast or fry sandwich. 


*#several weeks 
2-4 hrs. cook 
depending upon 
quality of beef 
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PUCHERO 


MARY WENDY ROBERTS 
STATE LABOR COMMISSIONER 

"Thdj, -Lb a wcum, anomatte &tm -- 
heanty and good on a cold night. I 
coo feed thh> &tew when my dad had 
people, oven, to the houseboat ion. 
political dlAcuAAloni, 


Serves 6 
20 min. prep. 
*#1 day 
3 hrs. cook 


1 lb. lean beef cubes cut into 1 or 1 1/2" cubes 
1/4 c. wheat or graham flour 

1/2 t. salt 

1/4 t. black pepper 

2 1/2 c. water 
1/4 c. oil 

1 c. sliced cooked carrots 
1 lb. can whole kernel corn, undrained 
1 lb. can sweet potatoes, undrained 
4 small zucchini, sliced 
1 large onion, chopped 
1 large green pepper, chopped 
1 sweet red pepper, chopped (optional) 

1 bay leaf 

Dash garlic salt 

1 T. chopped parsely 

Basil, thyme and oregano to taste 

Dredge meat in flour and brown in oil, preferably in a 
cast iron skillet. As meat browns, add any left over 
flour and keep browning. Add water and liquid from 
vegetables. Cover and simmer for 2 hours or until 
meat is tender. 

Note: It is easy to burn this while the meat is 

simmering because of the presence of flour. Check 
meat frequently. Also, dark flour is the key. 
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Add vegetables. Cover again and simmer for 10 minutes. 
Add spices and simmer 10 more minutes. Taste and 
adjust spices accordingly. Sprinkle with parsley. 



BADEMJAN (EGGPLANT) STEW 


GRETCHEN KAFOURY 20 min. prep 

FORMER STATE REPRESENTATIVE *#4-5 days 

" Leafined to cook wtth mutton and unu&uat AptceA tn 
I/ian tn the Peace CotipA tn the mtd-60'A. EaAy 
pfiepaAatton; unuAuat mtddte eaAt faZxwoa -- Enjoy!" 


2 1/2 to 3 pounds cubed meat (beef stew or mutton) 

1 large eggplant with skin, cubed 
1 onion, diced 
1 can stewed tomatoes 
1 T. lemon juice 
1 T. cinnamon 

Salt and pepper if desired 
In Crockpot: 

Put all ingredients into pot and simmer 8 to 10 hours. 
In oven: 

Brown meat. Mix all ingredients and cook at 325° for 
4 hours. Watch liquid carefully — you may need to 
add extra water or tomato liquid. 

Serve on bed of white rice and top with plain yogurt. 
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BEEF IN WINE-MUSHROOM SAUCE 


NORM SMITH 30 min. prep 

STATE REPRESENTATIVE *#4 to 5 days 

Simmer 60 min. 

"An ncusy and -inexpensive AlAoganofifi." 


2 lbs. round steak, tenderized 
6 T. margarine 

1 cup onion, chopped 
1 clove garlic, finely chopped 
1/2 lb. fresh mushrooms, sliced 

3 T. flour 
1 T. catsup 
1/2 t. salt 

1 10 1/2 oz. can beef bouillon, undiluted 
1/2 cup white win6 

1 T. fresh dill or 1/4 t. dried dill weed 


Trim fat from beef. Cut into 1/2 inch wide strips. 

Melt 2 tablespoons margarine in pan and stir-fry 
beef strips until just done. Remove beef as it browns. 

In remaining hot butter, saute onion, garlic and 
mushrooms until onions are golden, about 5 minutes. 
Remove from heat. Add flour, catsup, salt and pepper 
and stir until smooth. Gradually add bouillon, bring 
to boil, stirring. Reduce heat and simmer 5 minutes. 

Over low heat add wine and dill to rest of mixture, 
stirring until well combined. Add beef. 

Serve over rice or noodles. 
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RED HOT SPAGHETTI 


JIM GARDNER 
STATE SENATOR 

"I developed thib Ae.cx.pa When I mj> 

going to law Acihoot In Mm Haven , Conne ct- 
ieut and my fioommate and I decided to keep 
the tesnpM.al.uJLe in oua apaJitment at. 55 
degteeb du/Ung the winter to lave. etteAgf/. 
We (Sound that thib tilth woa one o{) the (jew 
way* that we. could t/iuly get mjuned up in 
the winteJititrie. The Spaghetti Aauee ib 
neatly HOT!" 


30 min. prep 
1 hour cook 
*#3 days 


Tomato sauce 

Hot Italian sausage 

Onion 

Several fresh mushrooms or a small tin 
Favorite pasta 

Oregano, basil, garlic and hot pepper 


Slice very spicy Italian sausage and saute until crisp. 
Lightly saute chopped onion and mushrooms and place in 
tomato sauce - together with a big pinch of each spice. 
Simmer for approximately one hour until all flavors 
are blended. 

Serve over freshly cooked pasta (cooked according to 
package directions.) 



68 


SPAGHETTI A LA SPRINGER 


DICK SPRINGER 
STATE REPRESENTATIVE 

"Sa^tuc. Mith toMzd. gAezn &aLad, 
bh.Qjoid and Cklanti Mine." 

1 small pkg. long spaghetti 

1 1/2 lb. ground round steak 

2 T. butter 

1 large can whole tomatoes, cut into small pieces 

1 small can tomato sauce 

1 small can sliced mushrooms 

3/4 t. rosemary 

3/4 t. oregano 

3/4 t. sweet basil 

1 t. spaghetti seasoning 

1 small whole garlic clove (optional) 

Salt and pepper to taste 
Parmesan cheese 

Brown ground round steak in butter. Add tomatoes and 
rest of ingredients except cheese. Simmer, covered, 
for 2 hours. Add liquid (tomato juice or water) as 
needed. Remove garlic clove before serving. 

Add spaghetti to salted, boiling water. Stir 
vigorously to avoid sticking. Boil about 7 minutes. 
Strain. Add spaghetti to sauce. Let sit 10 to 20 
minutes. 

Serve with grated Parmesan cheese. 


Serves 4-6 
2 hrs. cook 
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NEDONNA BEACH CAMPFIRE STEW 


JEWEL LANSING 
AUDITOR 

CITY OF PORTLAND 

"Beit way I know to enjoy dining on the 
Oregon coait and avoid the kitchen'." 

2 lbs. hamburger 
2 large carrots, sliced 
1/4 lb. mushrooms, sliced 
6 medium potatoes, sliced 
2 onions, sliced 
Salt and pepper 

Cut double thicknesses of heavy aluminum foil about 12" 
by 12". Layer carrots, onions, potatoes and mushrooms 
in middle of foil. Season each layer with salt and 
pepper. Place hamburger patties on top of vegetables. 
Then layer vegetables on top of hamburger beginning with 
mushrooms. 

Seal packets by folding foil over double in each 
direction. 

Build large open-wood fire on sand with big logs that 
will hold heat. When flames have died, spread hot 
charred logs to the sides. Place stew packets (folded 
tight at both ends) close to, but not touching, logs. 
Turn packets over with two long sticks after sizzling 
is audible for 10 minutes. Do this on each side. 

Recipe originated as "Pocket Stew" with the Girl 
Scouts of America. 


Serves 5-6 
30 min. prep. 
*#1 day 
30 min. cook 
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CABBAGE ROLLS — SHIRLEY & DAVE'S SHORTCUT STYLE 


SHIRLEY GOLD 30 min. prep 

STATE REPRESENTATIVE 2 hours cook 

Serves 4 

"Thii> 16 the Weit CoaAt U.S. veXAton ol cl *#3 days 

dlAh popuiax In Centxal, EoAtexn avid Southern 

Euxope fax many, many yeaXA. M y motheA and 

hex motheA befcoxe hex uAed to make tkiA dish 

thxougk a vexy laboxiouA pxoceAA antUL one. 

day a young niece tn CaLi^oxnia clued them 

In to the 4 hoatcut &auce method. Because 

my hub band, Vave, and 1 love It Ao, my 

motheA taught Vave how to make It. He ti> 

now the expext cabbage xoll makex." 


1 lb. ground beef 
1 large head of cabbage 
1 large egg 

1 medium sized bottle chili sauce 
4 oz. bottle grape jelly 
Touch of soy sauce 
Small handful of minute rice 


Sauce: In a large kettle, mix the chili sauce, the 

grape jelly and water of a quantity equal to 2 bottles 
of chili sauce . Place on top of stove on low light 
and bring to a boil while preparing the cabbage rolls. 

Cabbage rolls: Fill a large kettle with water and boil. 
Place the head of cabbage it it, cover, and turn off 
stove. Leave cabbage while preparing the meat. The 
hot water loosens the leaves for the cabbage rolls. 

Mix well the egg, soy sauce, rice and meat. Remove 
the cabbage from the water and slowly and carefully 
remove and separate the leaves. Divide the meat into 
as many portions as there are larger cabbage leaves. 
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Place each portion of meat onto a cabbage leaf. Tuck 
around and roll up the leaf around the meat. 

Final process: Chop up the heart of the cabbage and 
the very small leaves. Place in the bottom of the 
kettle of heated sauce. Slowly and carefully place 
each cabbage roll in that same kettle. Simmer on 
lowest light for two hours.Serve with steamed rice. 



HAMBURGER PIE 


TANYA COLLIER 
MARILYN SCHULTZ 

"Jt l& a quick., simple, balanced meat 
faoh. a family. A no-non.6cnic dlnncA. 
It ncedi no accompanlmeyiti." 


Serves 8 
45 min. prep. 

*#5 days 
350° oven 
1/2 hr. cook 
12 min. microwave 


2 cans tomato soup 
1 can corn 
1 can green beans 
1 lb. hamburger 
1 lb. sausage 
1 chopped onion 
1 clove garlic 


salt 

pepper 

2 1/2 lbs. potatoes 
1 T. barbeque sauce 
1 t. Worcestershire sauce 


Combine soup, corn, beans, barbeque sauce, Worcestershire 
sauce, salt and pepper. Brown hamburger and sausage 
with onion and garlic. 


Mix with soup mixture. Boil the potatoes until soft. 
Mash and spoon on top of casserole. 


Bake at 350° for 1/2 hour. 
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SUPER NACHOS 


AL YOUNG 

STATE REPRESENTATIVE 


20 min. prep 
*#2 to 3 days 
400 degrees 
20 to 25 min. cook 


1/2 lb. ground beef 
1/2 lb. sausage 

1 large onion, chopped 

2 (1 lb) cans refried beans 

1 6 oz. can peppers, chopped (mild or hot) 

2 to 3 cups jack and mild Cheddar cheese, shredded 
1 package taco seasoning 

3/4 cup green taco sauce 
1 cup chopped green onions 
1 cup chopped ripe olives 
1 large avocado, mashed 
1 cup sour cream 
1 tomato, diced 

Crumble meat into frying pan and add diced onion. Drain 
off fat and season meat with taco seasoning. Simmer. 

Spread beans in a 10"xl5" pan. Top with meat and 
spread peppers over meat. Then layer with cheeses. 

Bake in oven at 400 degrees for 20 to 25 minutes. 

Garnish with taco sauce, onions, olives and avocados. 
Serve with tortilla chips. 


1 pound hamburger can be substituted instead of half 
sausage, half burger. Experiment with garnishes. 
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EASY CHILI/REFRIED BEAN CASSEROLE 


RHONDA ADAMS 

"Tkl6 <06 ea&y and good and 
A&veAal hungry, young pnopln uilth 
minimum ofi 


Serves 4-6 
1/2 hr. prep. 
*#3 days 

a. 350° oven 

30-45 min. cook 


1 large (30 oz.) can refried beans 
1 large (30 oz.) can tomatoes or tomato sauce 

1- 1 1/2 lb. hamburger 

1 medium onion, chopped 

1 large can black olives, chopped (optional) 

2- 3 T. chili powder 

2 t. oregano 
2 t. cumin 

2 garlic cloves, minced 

1 lb. monterey jack cheese (or other cheese), grated 
1 large bag of tortilla chips, crushed 

Saute hamburger, onion and garlic in frying pan until 
fairly well done. Mix hamburger mixture together with 
refried beans, tomatoes and spices. Adjust spices to 
taste. 

Put a layer of the meat/bean mixture on bottom of a 
casserole dish. Top with layer of tortilla chips 
and then with a layer of cheese and olives. Continue 
layering ending with top layer being cheese and olives. 

Bake at 350° for 30-45 minutes. 

For a vegetarian dish, leave out hamburger. 
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TACO CASSEROLE 


BILL RUTHERFORD 
STATE REPRESENTATIVE 


20 min. prep 


"Hot and sptay - a gfuLat M&xtcan dish." 


*#1 or 2 days 
350 degrees 
20 to 30 min. 
cook 


1 lb. ground beef 
1 15 oz. can chili beans 

1 8 oz. can tomato sauce 

2 T. taco sauce 

2 to 4 t. chili powder 

1 t. garlic salt 

2 cups coarsely broken tortilla chips 
1 cup dairy sour cream 

1/2 cup sliced green onions with tops 
1 tomato, chopped 

1 cup shredded cheddar or jack cheese 

Cook and stir ground beef in 10" skillet until brown; 
drain. Stir in beans, tomato sauce, taco sauce, 
chili powder and garlic salt and heat to boiling. 

Place chips in ungreased 2 quart casserole (12x7x2" 
baking dish). Top with beef mixture and spread with 
sour cream. Cook uncovered until hot and bubbly. 
Sprinkle on tomato and green onion. 

Arrange additional tortilla shells around edge of 
casserole. Serve with shredded lettuce, taco sauce 
and peppers. 

Good accompaniments for the dish include: Salad, dip 
and chips and beer. 


75 


PINWHEEL MEAT LOAF 


MARY ALICE FORD 
STATE REPRESENTATIVE 

"Jui>t made up — no kiitoay, but &un 
■fcon. a di&ienent meat toafa." 


3 5 0 0 oven 
1 hour cook 
Serves 4 to 6 


1 1/2 lbs. ground beef 
1 egg 

1 1/2 slices bread, crumbled 
1/4 cup sour cream 
1 t. salt 
1/4 t. pepper 

1 pkg. frozen Italian green beans 
Sauce: 

1/2 t. garlic salt 
1 t. Italian seasoning 
1 can tomato sauce 


Mix ground beef, egg, crumbled bread, sour cream, 
salt and pepper. Mix together sauce ingredients. 

Flatten meat mixture on a large plate or board. 
Cook the frozen green beans as directed and mix 
with half the sauce. 

Spread bean mixture over the meat and roll the 
meat up into a pinwheel. 

Place meat in loaf pan and top with remaining 
sauce. Bake for 1 hour at 350°. 
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GREEK MEAT LOAF 


KAREN KLUG Serves 4 

325° oven 
1 hr. cook 


1 1/2 lbs. ground lamb 

2 eggs 

1/2 c. bread crumbs 
1 t. parsley 
1 t. oregano 

1 t. garlic salt 

2 t. nutmeg 
3/4 t. salt 

2 t. melted butter 
1/2 onion,chopped 
Plain yogurt 
Lemon wedges 

Mix ground lamb, eggs, bread crumbs, parsley, 
oregano, garlic salt, nutmeg, salt and onions, 
which have been sauted in the melted butter. 

Shape into meat loaf in standard size meat 
loaf pan. Bake in 325° oven for 1 hour. 

Serve with plain yogurt and lemon wedges. 
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ROAST PORK TENDERLOIN, ORIENTAL 


DOROTHEA FRAVEL Serves 6 

325° oven 

"Garnish with splccd fault on. i 1/2 hrs. cook 

pn.csen.vcd kumquats and spnlgs 0 & 
paaslcy. Good with nice.." 


3 Pork Tenderloins (about 3/4" thick each) 

1 1/4 c. chicken stock 
1/3 c. soy sauce 
1/3 c. honey 
3 T. sherry 
1 T. lemon juice 
1/2 clove garlic 

1 t. each cinnamon and salt 
1/4 t. powdered ginger 

2 T. (generous) cornstarch 

Combine chicken stock, soy sauce, honey, sherry, 
lemon juice, garlic, cinnamon, salt and ginger. 
Marinate the meat for 2 hours in this mixture. 

Drain meat, reserving marinade. Coat meat with 
cornstarch. Place in shallow roasting pan. Pour 
marinade over meat carefully. Cover. 

Bake in moderately (325°) slow oven about 1 1/2 
hours. Baste frequently with marinade. 

To serve, slice on the diagonal. 
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POULTRY 


SOUTHERN BARBEQUE CHICKEN 


HARDY MYERS 
STATE REPRESENTATIVE 

"Tht& fL2.cA.pn tfAom my Aunt Audney ol 
HU,i>AJst>A.ppi. who wcu> a vetctable. Auntie, Mame." 

1 or 2 cut up frying chickens 

Sauce: 

1/2 c. water 
1/2 c. catsup 
1/4 c. vinegar 
1 medium onion, chopped 
1 T. Worcestershire sauce 
1 t. paprika 
1 t. dry mustard 
1 T. brown sugar 
Few drops tabasco 

Salt and pepper 
Butter 

Saute chopped onion and add to rest of sauce ingredients. 

Rub chicken with butter and sprinkle with salt and 
pepper. Put chicken in 350° oven and bake for 1 hour. 

Pour sauce, over chicken and bake 1 more hour. 

Serve with green salad, rice and green beans. Sauce 
can be used on ribs or other barbeque dishes. 


4 


#several weeks 
(sauce) 

350° oven 
2 hrs. cook 


* 




\ 
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PRIMROSE PLANTATION BARBECUED CHICKEN 



• X 


JANE CEASE 

STATE REPRESENTATIVE 


2 hours prep 
1 hour co 


"M y mothen. deviled thu, aecipe oven. the yeanj>. 

It it* absolutely mandatory at oun. house that 
It be senved with conn on the cob and "Fine and 

Ice Tomato a,". That necipe also appeoju s in this 
book. It it> also mandatory that you apply” the 
sauce to the cook-ing chicken with an old-fashioned 
cto-th dishmop and that you aJLso apply the -iau.ee to 
the conn on the cob." 


Sauce (for 4 chickens) 

1 cup vinegar 
6 lemons 

1/2 cup ketchup 

2 T. sugar 
1 T. salt 


2 t. dry mustard 

1 T. tabasco 

2 T. Worcestershire sal 
2 lbs. (yes really) marga ine 
4 cloves of garlic 



Mash and slice the garlic. Squeeze the lemons and use 
all the juice, pulp seeds and everything. Slice one of 
the lemon rinds into strips and throw it in. Add all 
the test and heat until the margarine melts, stirring' 
frequently. 


I 


Cook chickens, quartered, over a very low fire. Baste 
with sauce and turn frequently for the first half hour. 

The fire should be slow enough to take at least one hour 
to cook the chicken. This allows the sauce to permeate - 4 
it. 

' 

Editor's note: Fire and Ice Tomatoes appears on page 34. 

W - j — 
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CHICKEN IN MUSTARD SAUCE 


VICKI HflPMAN YATES 


Serves 4 
10 min. prep. 
350° oven 
1 hr. cook 


"Thu Ji 2 .cA.po, wcu> adapt&d nom 
a fiavotvito. fi2.CA.po. ofi poLcttcaJL 
aommontatofi Joseph Kfiafit." 


* 




3 lb. chicken, cut up 

4 T. butter or margarine 
1/3 c. honey 

1/4 c. prepared mustard 


li T - sa ^t 

1 T. curr' 


salt 

curry powder 


Preheat oven to 350°. Mix together all ingredients 
except chicken. It may be necessary to heat the 
ingredients slightly to get a smooth sauce. 



Place chicken in a baking dish. Pour sauce over 
chicken and bake, uncovered, at 350° for 1 hour 
or until chicken is tender and glazed. 

Baste chicken with sauce once or twice while baking. 

Jtfote: Sauce may be prepared in advance. Will keep 

in refrigerator for 4 days and it may be frozen. 


lit' 

I* 


© 
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CHICKEN SUPREME 


DONNA ZAJONC 

STATE REPRESENTATIVE 


Serves 6-8 
25 min. prep. 
#1 day 
3 5 0 0 oven 
45 min. cook 


2 10 oz. pkg. frozen/fresh broccoli 

3 whole cooked chicken breasts (skinned, boned, diced) 
2 cans condensed cream of chicken soup 

1 c. mayonnaise 
1 t. lemon juice 

1/2 c. Cheddar cheese, shredded. 

Slivered almonds (optional) 


Cook brocooli and drain. Put in a 3 quart baking 
dish. Lay chicken on top. 

Mix together soup, mayonnaise and lemon juice. Pour 
over chicken. Sprinkle with cheese and top with 
slivered almonds. 

Bake in preheated 350° oven for 45 minutes. 
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HOT & SPICY CHICKEN 


KATE CLINTON 

"Thib aecipe abeb filleted chicken 
which lb fieadlly available. In the 
^ofm oft packaged chicken baeabtb.. .It'b 
cheapen, too. Thai goeb well with 
bobmatl nice (called 'Texmati' fU.ce 
at Con.no'b) and a bplnach balad with 
lemon/oil dnebblng." 

4 good-sized chicken breasts 
Flour 

Salt and pepper 

1 large onion, chopped 
3-4 T. cooking oil 

2 T. butter 
2/3 c. tamari sauce 
Hot salsa 

2 small green peppers, cut matchstick style 
2/3 c. sesame seeds 

(Optional additions: Sliced carrots and mushrooms) 

For preparing chicken: Hold chicken breasts under 
warm running water; peel off the skin. Break the rib 
bone at the center — the meat should tear easily off 
the bone. (Save the bones for chicken stock.) The 
fillets should then be cut into small pieces. Dust 
each piece lightly with flour, salt and pepper and 
set aside. 

Saute the onion and peppers in 1 tablespoon butter 
and 2 tablespoons oil for about 8 minutes or until 
transparent. Set aside. 


Serves 4 
#1-2 days 
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In another skillet, saute the chicken pieces in re¬ 
maining butter and oil until browned. Add tamari 
sauce and hot salsa (3 tablespoons more or less) and 
stir until blended. Keep over low heat until 
thoroughly blended —- about 10 minutes or so. 

Add vegetables and sesame seeds. Stir lightly and 
serve. 



GOURMET CHICKEN 


CLIFFORD W. TROW 10 min - P re P 

STATE SENATOR 2 hrs * P° ok - 

325 degrees 

1 can cream of mushroom soup 
1 can cream of celery soup 
1 can cream of asparagus soup 
1 can water 

1 pkg. Uncle Ben's long grain white/wild rice and 
seasoning 

Chicken breasts or thighs 

Mix together all ingredients but chicken in bottom of 
roaster. Place chicken on top of mixture. 

Bake 2 hours at 325 degrees, covered. 
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SESAME CHICKEN 


Serves 4 
1 hour cook 
375° oven 

1 cup crushed crackers, either bacon, 
chicken or vegetable flavored 

2 lbs. boned and skinned chicken breasts 
2 T• sesame seeds 

1/2 t. poultry seasoning 
1 t. basil 
1/8 t. pepper 
1 t. thyme 

1/4 t. garlic powder 

1/2 cup butter or margarine 


MARGIE HENDRIKSEN 
STATE SENATOR 


In a shallow dish, combine all ingredients except 
chicken and butter. Melt butter, and while butter 
is melting, flatten chicken breasts. 

Dip chicken breasts in melted butter and then in 
crumb mixture. Thoroughly coat chicken and roll 
each piece jelly roll fashion. 

Place in baking dish. Drizzle remaining butter over 
chicken. Bake at 375° for one hour. 


MILDRED'S SOUFFLE 


MILDRED A. SCHWAB 
COMMISSIONER 
CITY OF PORTLAND 

"kt> o^tm -U> thz ccu>z -in pottticA, 
Aom&ttving faoh. zveAyone. -in tfuA tuLcipe.." 


10 slices day old bread 
1 cup mayonnaise 

1 cup celery, diced 

2 cups turkey, diced 

1 1/4 cups onion, finely chopped 

4 eggs 

3 cups milk 

1 can cream of mushroom soup 
Cheddar cheese, grated 

Remove crusts and dice bread. Put half of bread in 
9"xl3" loaf pan. Mix with mayonnaise, celery, meat and 
onion and spread over bread in pan. Cover with 
remainder of bread. Beat eggs and add the milk, then 
pour mixture over contents in pan. Refrigerate over¬ 
night. 

Cook 20 minutes at 350 degrees, then pour undiluted 
soup over souffle and sprinkle with cheese. Bake one 
additional hour at 300 degrees until set. Let stand 

5 to 10 minutes before serving. 

Chicken, ham, crab or shrimp may be substituted. If 
using crab or shrimp use cream of shrimp soup as 
substitute. 


2 hours prep 
and cook, total 
Start day before 
serving 
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SEAFOOD 

SEAFOOD AND BROCCOLI 


NORMA PAULUS 325 degrees 

SECRETARY OF STATE 30 min. cook 

STATE OF OREGON 

"I A owed tkl& dUh (Joa the Oregon Women'4 Political 
CaucuA {^imdAaiA 01 at my home. laAt ApAing. On the 
day ofi the finndsiaiAeA, toe opened qua. local newApapeA 
to nd that a gAeat deal oh canned Aalmon had been 
Accatled tfAom the qaocva’a AhelveA and thoAe moa a 
Keal AcaAe. At the taAt minute toe AubAtituted 
AcaltopA and Ahnlmp, and the Aeclpe Ia good made 
eitheA way." 

1 can salmon (15 1/2 oz) or combination of 1/2 lb. 

each, scallops and shrimp 
1 lb. fresh broccoli 
1/3 cup onion, chopped 
1 T. butter or margarine 
1 can cream of celery soup 

1 can (small) mushrooms, drained or sauteed fresh 
mushrooms 

1/2 t. dried dill weed 
1/2 t. salt 
1/8 t. pepper 

2 T. lemon juice 
Sliced almonds 

Drain salmon, reserving liquid to add with soup, and 
break into chunks. (If using scallops and shrimp, 
poach in small amount of vermouth, lemon juice and 
butter for 5-10 minutes.) 

Cook broccoli until tender. 

Saute onion in butter. Add soup to onions and heat 
through. Stir in mushrooms, dill, salmon or other 
seafood and liquid. 
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Arrange broccoli in 9 M x9" casserole. Pour other 
ingredients over broccoli and top with slrced almonds. 
Bake 30 minutes at 325 degrees. 



SALMON SOUFFLE 

Serves 6 
350° oven 
50 min. cook 

3 T. butter 

3 T. flour 

1 cup evaporated milk 
1/2 cup water 
1/4 cup salt 

4 eggs, separated 

1 lb. can of salmon, flaked 

Melt butter and blend with flour. Add milk, water and 
salt. Cook until thickened, stirring constantly. Pour 
slowly over well beaten egg yolks. Add salmon. Fol 
in stiffly beaten egg whites. 

Pour into buttered baking dish. Place baking dish in 
a pan of hot water and bake in moderate oven (350 ) 

45 to 50 minutes. 


MARY MCCAULEY BURROWS 
STATE REPRESENTATIVE 
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WESTERN BAKED SALMON 


BOB PACKWOOD 300° oven 

U.S. SENATOR 


Salmon 

Salt 

Lemon j nice 

Onion 

Basil 

Marjoram 

Thyme 


Wipe with a cloth any size piece of salmon. Season with 
salt, lemon juice and onion, inside and out. 

Wrap salmon in at least 3 thicknesses of aluminum foil, 
tucking in edges of each thickness. 

Bake 1 hour and 45 minutes at 300 degrees. If fish is 
frozen, extend cooking time to allow for thawing. 

The size of the salmon makes no difference in cooking 
time, unless the fish is up to 15 lhs., then extend 
cooking time about 20 minutes. Always be careful not 
to overcook. 

During last of cooking time, open foil and add basil, 
marjoram, thyme and your favorite herbs. Season inside 
and out. Then reseal. Fish should be moist and flaky 
when done. 
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BARBEQUED TROUT 


DAVE FROHNMAYER 
ATTORNEY GENERAL 

"I got ZMM oj5 Aoggy $Uk, long baAbeqm 
pAepaiationi and chaAAcd outdoor mealA. 

1 tike to Apend time with gueA-U, not time 
stunning back an.d fiosith ^nom deck to kitchen. 
People who aste cooking klutz a can ImpsocAA 
MlmdA with Zhhs A eemingiy e^oAtteAA, 
tangy and Adti&iylng dith. It ta-ita good , 
It It oefuj Almple to p/iepaAe cmd it about 
a& tight and non- fattening oa a dlnneA can 
be. It it designed {)on outdooK AummeX patio 
dlnneSiA when gue&U aA/oive unexpectedly. 

A Almple to A a ed g/ieen Aalad, chicken- 
fclaoosied hesibal >tlce and Mo telle oa Vouusuiy 
wine go vexy well." 


Serves 6 
30 rain, prep 
8 rain, cook 


6 trout 

6 slices of bacon 
Butter 

Garlic powder 
Onion powder 


12 thin slices of lemon 
Almonds, diced 
Accent or MSG 
Vegetable oil 


Light a charcoal fire. Fry bacon. Place a small pat 
of butter inside each fish. Sprinkle garlic and onion 
powder inside and outside the fish. Add a little 
Accent or MSG. Sprinkle the almonds inside each fish. 
Lay bacon strips lengthwise inside. Put two thin 
slices of lemon in each trout. Spoon the vegetable 
oil over the outside of the fish. 

After the burning charcoal is covered by a light gray 
ash (30 to 45 minutes), barbeque trout four minutes 
per side. Spoon a little more oil on the fish shortly 
before turning. 
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HALIBUT WITH SAUTERNE 


STEVE STARKOVICH 15 min. cook 

STATE SENATOR 400 degrees 

1 lb. halibut fillet 
1 cup sauterne wine 
1 t. salt, or less 
1 cup mayonnaise 
1/2 cup sour cream 
1/4 cup chopped onion 
Fine bread crumbs 


Mix wine and salt. Marinate fish for 1 to 2 hours 
in wine mixture. Drain well. 

Dip both sides of halibut into bread crumbs. Arrange 
side by side in greased shallow baking dish. Mix 
mayonnaise, sour cream and onion and spread evenly 
over fish. Cover with thin layer of crumbs. Dust 
with paprika and bake in hot oven (400 degrees) for 
15 minutes. 

This recipe was submitted by Anna Starkovich, the 
Senator's mother. 
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SUE JUBA'S CRAB MUFFIN BROIL 


JANE CEASE 

STATE REPRESENTATIVE 


Serves 6 


"Sue. wade, thib at my hoube one day when we wene 
t/ieating League o£ Women Voteu membenb, who 
weA.e letVuUng how to naibe money finom the bubinebb 
cornmui'uXy fion. a finance d/vLoe. I thought thib 
cookbook ought to have a necipe tn memory o^ Sue. 
By the way, I have added vaniationb mybel& oven, 
the yeanb . Uakeb a gKeat lunch on. light buppeA 
with a gn.een balad." 


6 oz. can of crab, drained 

1 jar Kraft Old English Cheddar Cheese Spread 
1/2 cup mayonnaise 
1 to 2 T. grated onion 
1/4 cup finely diced celery 
5 or 6 English muffins 

Mix all ingredients except muffins. Butter muffins 
and spread mix on top. Broil until brown and bubbly 
under broiler. 

Variations: Instead of crab, make a batch with 

sauteed mushrooms, nutmeg, Worcestershire sauce and 
a dash of cayenne pepper. Or use shrimp and add some 
curry powder. Or use ham and substitute bacon - flavored 
cheese spread. 

Once I made four different kinds at a cocktail/birthday 
parity for my husband, Ron, and put candles in them. 
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SHRIMP NEWBERG 


BILL BRADBURY 
STATE REPRESENTATIVE 


Serves 4 to 6 
15 min. prep 
20 min. cook 


"Sue.cule.nt and tangy 6eafiood delight. Se/tve 
with Alee, noodles oa tateA tot6 and a gAe.cn 
6alad." 


4 T. butter 
4 T. flour 

1 1/2 cups milk 
1/2 cup sherry 

2 cups sharp Cheddar cheese, grated 
salt, pepper and paprika 

1 1/2 lbs. fresh baby shrimp 


Melt butter in a saucepan and stir in flour while still 
over the heat. Slowly add milk, stirring constantly. 
Add sherry slowly and cook until sauce thickens. Keep 
stirring all the time. Once fairly thickened, add the 
grated cheese and seasonings to taste. 

Add shrimp and continue to cook until shrimp are warm. 



MAE YIH 
STATE SENATOR 


FRIED RICE 


20 min. prep 
#1 to 2 days 
15 min. cook 


"Ofiten I am catted upon to show 4-H gl/its how 
to cook Chinese &ood. This is a meat tn itsetfi 
and tt ts easy -- atso ialnZy typtcat o& 
Chinese lood." 


1/2 cup ham, chopped 

4 eggs, beaten 
2 1/2 t. salt 

5 T. and 2 1/2 t. oil 

2 stalks of scallions, chopped 
5 oz. green peas 

1/2 lb. shrimp, shelled and deveined 

1/2 T. sherry 

1 garlic clove, crushed 

1/2 t. sugar 

1/2 t. cornstarch 

4 cups cooked rice 

1/4 t. sesame oil 

Dice ham into 1/4 inch cubes. Scramble eggs with 1/4 
teaspoon salt and 1 tablespoon oil. 

Cut shrimp into 1/2 inch pieces. Marinate with sherry, 
1/2 teaspoon of salt, sugar and cornstarch for 15 
minutes. Heat garlic in 2 teaspoons of oil and stir fry 
shrimp in oil. Just before shrimp is done, add sesame 
oil and 1/2 teaspoon of oil. 

Stir fry green peas with 3/4 teaspoon and 1 tablespoon 
of oil. Stir fry rice (dry rice preferred, i.e. rice 
cooked with a little less water than normally recom¬ 
mended or one day old rice) with 3 tablespoons oil and 
teaspoon salt. Add all ingredients and blend well. 


1 
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HURRY TUNA CASSEROLE 


ROBIN MORAN 

"Simple., eat>y and good tasting eltheA 
cold oh. hot. Kld& can falx tkL& but 
double, the Hecipe Ifa you want anything 
to eat!" 


Serves 4 
30 min. prep 
350° oven 
20 min. cook 


1 can tuna 
1 box potato chips 
1 can mushroom soup 
Milk 

Crush chips; pour into baking dish. Add tuna, 
mushroom soup and about 1/2 soup can of milk. 

Stir all together. Bake in 350° oven for about 20 
minutes. 



VEGETARIAN 
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CHILI RELLENO CASSEROLE WITH PEANUT SAUCE 


GINA WHITEHILL Serves 5-7 

325° oven 

"ThL 4 £& a gsi&at branch Apectatty — 1 hr. cook 

atwayA a hltl It'A Aomewhat dietetic, 
ifi you Atay away fitiom the. Aauce. — but 
I date you'." 

3 cans whole Ortegas chilies 
1 1/2 lbs. jack/hot pepper 
cheese, grated 
3 T. flour 
9 eggs 

1 1/2 c. milk 
Dash Lea & Perrins 
Worcestershire sauce 
Salt and pepper 

Split chilies; wash and dry on paper towels. Mix 
eggs with everything but cheese. Layer into casserole 
dish starting with eggs, then chilies and then cheese. 
Repeat layering ending with egg on top. Bake at 325° 
for 1 hour or until eggs are firm. 

For sauce: Blend all ingredients except the onion until 
smooth. While stirring, bring to a boil. Cover and keep 
heated. Layer onion over top of casserole. Just before 
eating, spoon sauce onto wedges of casserole. 


Sauce: 

15 oz. can tomato 
sauce 

1 large onion, sliced 
1 c. peanut butter 
1/3 c. water 
3 cloves garlic, 
minced 
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SPANIKOPITA (GREEK SPINACH PIE) 


VALERIE THIBEAU 

"ThLt> aj> a thick, vcgctantan diik and. It 
hcu> won Acv&tal Spantkoptta bakc-ofifa. 

SeAvc with Gnzck AaZad on lnoj>h gnccn 
i>aixid, gatUXc bnmd and Ouzo." 

2 lbs. fresh spinach (small leaves) 

1 lb. Feta cheese 
7 eggs 

1 large onion, minced 

3 cloves crushed garlic, fresh 
1 lb. fillo dough 
1 lb. butter 
Oregano 
Olive oil 

Rinse spinach and remove stems. Chop or shred 
finely. (Use scissors.) Mince onion and saute 
in olive oil. Crumble Feta cheese. 

Mix fresh spinach, crumbled cheese, eggs, onion, 
crushed garlic and some oregano in bowl. Set 
aside. 

In glass 13 x 9 pan, layer melted butter, fillo, 
butter, fillo until 6 layers are on pan bottom. 

Add 1/3 spinach mixture. 

Layer more fillo and butter (6 layers), 1/3 spinach 
mixture, 6 more layers of fillo and butter, the 
remaining 1/3 spinach mixture and top off with re¬ 
maining fillo dough. 

You must work quickly with fillo dough as it dries 
out. Fold all the edges of the dough over the 
top of the casserole and butter thoroughly. Bake 
for 1 hour at 350°. 


Serves 12 
2 hrs. prep. 
*#1 day 
350° oven 
1 hr. cook 
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ARTICHOKE PIE 


Serves 4 to 6 
45 rain, prep 
*#3 or 4 days 
350° oven 
30 min. cook 


1 pie shell 

2 6-oz. jars of marinated artichokes 

3 to 4 eggs 

1+ cups grated parmesan cheese 
1 cup cracker crumbs 


RICHARD P. BULLOCK 
FORMER STATE SENATOR 

"Tklt> pie hciA been AeAved now cut mono. 
VemocAatle ?<wty functions than. I would 
eaAe to aemembeA and audiomd ofifi at 
dozen* faundAatAeAA candidate. fintendi,. 
Seave with £>alad, fiAeth. inult and white, wine. 


Slightly brown pie shell in oven (15 - 20 minutes.) 
Drain one jar of artichokes and mix with second jar 
undrained. Add eggs and one cup of cheese. Mix well. 

Pour into partially baked pie shell and top with 
cracker crumbs and more cheese. 

Bake at 350° for one half hour or until firm and 
lightly browned. 

You may use marinated mushrooms instead of artichokes. 
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YUMMY CORN CASSEROLE 


CAROL PANFILIO 


Serves 4 
350° oven 
30 min. cook 


3 T. butter 

2 c. fresh kernels of corn 
1/2 c. bell pepper, chopped 
1/3 c. pimento, chopped 
1/2 c. sliced green olives 

3 T. minced parsley 

4 T. whole wheat flour 

1 t. salt 
1/2 t. pepper 

2 c. milk 

3 eggs, beaten 

1 c. cheddar cheese, grated 


Saute corn kernels, green pepper, pimento, olives 
and parsley in butter for 2 minutes. Cover and 
simmer for 10 minutes stirring often. 

Stir in flour, salt and pepper. Gradually add milk 
and simmer until vegetable mixture thickens. 

Cool slightly; beat in eggs and cheese. Pour into 
buttered casserole dish. Set dish in pan of water 
and bake in 350° oven for 30 minutes. 
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MUSHROOM QUICHE 


MARGARET GIFFORD 

"VeAy eaby to paepcuie. NutsUtloub 
Ingaedlentb . Exc.QlLo.rvt uxith fault 
compote., vegetable baled, cole blow and 
hot Kotlb." 


Serves 4-6 
1/2 hr. prep. 
*#3 days 
3 5 0 0 oven 
30-35 min. cook 


1 c. heavy cream 
1 c.+ grated swiss cheese 
1/2 lb.+ mushrooms, sliced 
3 eggs 

Chopped onions to taste (about 1/4 c.) 

1 8" pie crust (can use frozen pre-made) 

Nutmeg 

Salt 

Pepper 

Butter 

Place pie crust in well-greased glass pie or quiche 
plate. Bake in pre-heated 350° oven for 5 minutes. 
Remove and set aside. 

Brown sliced mushrooms in skillet with butter. 
Combine eggs and cream in a bowl adding a dash of 
salt and pepper. Mix together well with whisk or 
fork. 


Spread browned mushrooms evenly over bottom of pie 
crust; then pour egg/cream mixture over mushrooms 
evenly. Sprinkle grated swiss cheese over top. Dot 
with butter and sprinkle a small amount of nutmeg on 
top. 

Bake at 350° for 30 to 35 minutes or until knife 
piercing the center comes out clean. 
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CHEESE BAKE 


MARY ANN MYERS 

"l/e't y ta*ty--kid* love, -it and it'* 
very eeonomleal. M*o, the ingredient* 
axe usually on hand. My boy* call, tht* 
chee*e *ou^le but it -a> not a* 
tempermental a* many *ouHle*." 


Serves 4-5 
10-15 min. prep. 
#1 day 
350° oven 
1 1/2 hrs. cook 


5 slices bread 

4 eggs, well beaten 

2 c. milk 

1/2 t. salt 

1/2 t. dry mustard 

1 c. grated Cheddar cheese 

Butter bread and remove crusts. Cut bread into 
1" squares. Place in a well-buttered dish. 

Mix eggs, milk, salt, mustard and cheese together. 
Pour on top of bread. 

Set dish in pan of hot water. Bake in 350° oven 
for 1 1/2 hours or until firm. 

Note: Margarine may be used instead of butter. 
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VEGETABLES BECHAMEL WITH RICE 


MARY ALICE FORD 
STATE REPRESENTATIVE 

"Good on. combo ofi vzgztabtzA and nJ.cz 
mXk any meat eLLbk and. gn.zzn balad." 


*#3 

450° oven 
10 min. cook 


1 cup brown rice 

2 cups water 

1 bouillon cube 
1 medium onion, chopped 

1 rib celery, chopped 

2 T. margarine 

2 cups steamed vegetable, 
assorted 

1 cup grated Jack cheese 


1/2 cup slivered almonds 
1/4 cup margarine 
2 T. flour 

1 1/2 cup milk 

2 t. dry basil 

2 t. Dijon mustard 
Salt and pepper to taste 


Cook rice in water with bouillon cube. Bring to boil, 
cover and cook over lowest heat for 40 to 45 minutes. 

Turn off burner, remove cover and let rice sit on a 
cool burner for 5 minutes to dry. Pour cooled rice 
into a baking dish large enough so that the rice is 
1/2 inch deep. 

Saute onion and celery in 2 tablespoons margarine until 
soft. Arrange on top of rice along with steamed vege¬ 
tables (cauliflower, broccoli, sliced carrots, asparagus, 
and mushrooms are suggested.) 

In saucepan, melt 1/4 cup margarine. Stir in flour 
and cook 1 minute. Gradually stir in milk and cook, 
stirring constantly, until thickened. Add mustard, 
salt, pepper and basil; stir to blend. Pour sauce 
over vegetables. Sprinkle top of casserole with cheese 
and almonds. 

Bake at 450° for 10 minutes or until cheese is melted. 
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GREEN BEAN CASSEROLE 


OLIVE BARTON 

"This n.e.cA.pt doubles easily -- j also 
add sliced mushrooms to this occasionally, 
i/jhlch adds anothen. textuae. They should 
be fcaesh." 


1/2 cube butter 

3 medium-sized onions, coarsely chopped 
2 T. flour or cornstarch 
2 cans drained, french cut green beans 
1 can bean sprouts (8 oz. can) 

1 small can water chestnuts, sliced and 

1 c. grated sharp cheese 

2 t. soy sauce 

3-4 dashes Worcestershire sauce 

Melt butter. Add onions and cook until 
color. Add flour or cornstarch and stir 
heat. 


Serves 6-8 
#Several days 
325° oven 
45 min. cook 


or cut in rings 


drained 


light golden in 
. Remove from 


Add remaining ingredients and mix well. Put in casserole 
dish and bake, uncovered, at 325° for 45 minutes. 
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SPINACH FRITATA 


LEAH ESKENAZI 

"It'.6 parted the ta&te te&t {on at 
lea&t 3 geneAatlon&. Can be uAed cu> 
an appetlzen. ox. Aide dUk." 

2 lbs. fresh spinach 
5 slices dry bread 
7 eggs, beaten well 
1 c. grated Romano cheese 
1 c. crumbled Feta cheese 
Oil 


Wash, cut and drain spinach 
bowl of water; then squeeze out water. 

Add all remaining ingredients except oil and mix 
thoroughly. Pour enough oil into 13 x 9 pan to 
cover sides and bottom and heat. Remove pan from 
oven. 

Pour spinach mixture into pan. Bake at 400° for 
40-50 minutes. Slice into squares. 

Note: Parmesan cheese may be substituted for the 

Romano cheese. Mushrooms may be added. 


30-40 min. prep. 
#2-3 days 
400° oven 
40-50 min. cook 


11. Soak bread in 
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BROCCOLI HEADS AND CREAM 

DONNA ROBERGE Serves 6 

CITY COUNCILOR 
CITY OF LAKE OSWEGO 


4 lbs. broccoli 
1 1/2 cups heavy cream 
3 1/2 t. curry powder 

Steam broccoli heads (separated to one head per stem). 
Broccoli should be crunchy. 

Pi^ce broccoli in sauce pan with cream and curry. Heat 
over moderate heat, stirring constantly until cream is 
mostly absorbed. 

Serve at once. 


105 


BROCCOLI-CORN BAKE 


OLIVE BARTON 


Serves 6 
350° oven 
35-40 min. cook 


Bacon strips (partially cooked) 

1 16 oz. can creamed corn 

1 10 oz. pkg. frozen chopped broccoli (drain) 

1 beaten egg 

12 bacon flavored crackers (1/2 c.), coarsely crumbled 
1 T. instant minced onion 
1/2 t. salt 
Dash of pepper 

Mix all ingredients except bacon and turn into buttered 
1 quart casserole dish. Top with bacon strips. 

Bake, uncovered, at 350° for 35-40 minutes. 

This recipe doubles easily. 
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ZUCCHINI OPTION 


NANCY ROCHE 

n lt't a gneat &ingen. &ood cold and can 
be cubed a* an appetizer on. weaved hot 
at a vegetable dUth. 1 leanned thit 
neclpe at a tel^-detente the yean, my 
ganden gnew and gnew and gnm ..." 


Serves 8-10 
15 min. prep. 
#2 days 
325° oven 
45 min. cook 


2 c. zucchini 
4 eggs 

1/2 t. garlic juice 

1 small can sliced black olives 

1 T. olive oil 

1/2 c. parmesan cheese 

salt and pepper 

Grate zucchini. Beat eggs; fold zucchini and other 
ingredients into beaten eggs. 

Put mixture into a 9 1/2 x 12 baking dish and bake 
at 325° for 45 minutes. 
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PERFECT RECIPE FOR THE LAZY COOK 


KIM GILLAN 

"Thl& h> a. Zucchini Coaac/ioIc which 
h> gncal faoh. a. pollack ." 


Serves 4-6 
15 min. prep. 

#3 days 
350° oven 
35-45 min. cook 


5-6 medium-size zucchini (or 1 1/2 lbs.) 

1 egg 

1 tomato, sliced 

1/2 lbs. sharp Cheddar cheese, sliced or shredded 
1 medium onion, chopped 
Salt and pepper 
Pinch of dill 
Garlic powder to taste 


Cut zucchini into 1/4" slices. Parboil or steam it 
until slightly soft (about 5 minutes). Drain and 
remove all excess water. 


Mash zucchini. Add egg, onion, salt, pepper, dill 
and garlic powder. Pour into casserole dish. Stir 
in tomato. Top with cheese. 

Bake at 350° for 35-45 minutes or until set. 
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TURNIPS 


FRANCIS J, IVANCIE 
MAYOR OF PORTLAND 


"TuAnip* ana. moAe attractive AhAodded 
but you may cut them Into matt pleeet 
and mcttk them paAtlatty and then add the 
amount oh cAeam you define. Sugar added 
may depend on the MeetnetA oh the turnip*." 


6 medium turnips, peeled and shredded 

1 t. sugar 

1/3 cup whole cream 

Pepper to taste 


Cook turnips with sugar and salt, using the least 
amount of water possible. Cook until tender. 

Add whole cream and pepper. Serve. 
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MUSHROOM CASSEROLE 


OLIVE BARTON Serves 4 

350° oven 
10-15 min. cook 

1 lb. mushrooms, sliced 

2 T. butter 

1/2 c. sour cream 
1 T. flour 
1/4 t. salt 

1/4 c. finely chopped parsley 
1/2 c. grated sharp cheese 
Few dashes fresh lemon juice 
Few dashes cayenne pepper 

Saute mushrooms in butter gently just until tender. 
Remove mushrooms with slotted spoon and place in 
buttered shallow casserole dish. Reduce cooking 
juices from mushrooms to about 1 or 2 tablespoons. 

Add sour cream, flour and salt; cook over low heat, 
stirring constantly, until it comes to a boil. 

Spoon the sauce evenly over the mushrooms. 

Sprinkle with parsley, cheese, lemon juice and cayenne 
pepper. Bake at 350° for 10-15 minutes or until 
bubbly. 

This recipe doubles easily. 
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PIROGI DUMPLINGS 


STEVE STARKOVICH 
STATE SENATOR 

"A vzny old SLecUpe.." 


2 1/2 cups flour 

1 cup hot mashed potatoes 

2 T. shortening 

1/2 t. baking powder 
1/2 t. salt 
1 t. sugar 

3 egg yolks 
Pitted prunes 
Cinnamon 

Sift dry ingredients. Work in hot mashed potatoes, 
shortening and egg yolks on board until dough is of 
pliable consistency. 

Roll dough on lightly floured board and cut with 
biscuit cutter. Place a pitted prune on each piece 
of dough, sprinkling each prune with a teaspoon of 
sugar and a little cinnamon. Press edges firmlv 
about the fruit. 


Cook the dumplings in boiling water about 10 minutes. 
Drain. Brush with melted butter, sprinkle with 
cinnamon and serve with sour cream. 

This recipe was submitted by Anna Starkovich, the 
Senator s mother, who says it is one of his favorites. 
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POTATO-CHEESE CASSEROLE 


OLIVE BARTON 


Serves 6 
350° oven 
30-40 min. cook 


1/2 c. grated cheese 
5 c. cooked, diced potatoes 
2 t. salt 

2 c. creamed cottage cheese 
1 c. dairy sour cream 
1/4 finely minced onion 
1 small clove garlic, minced or mashed 

For potatoes: Cook unpeeled potatoes until just tender. 
Cool, peel and cut into small cubes to make 5 cups. 
Sprinkle with 1 teaspoon of salt. 

Combine in separate bowl cottage cheese, sour cream, 
onion, garlic and 1 teaspoon salt. Combine with 
potato cubes. 

Place in 1 1/2 quart casserole dish. Top with grated 
cheese. Bake at 350° for 30-40 minutes. 

This recipe doubles easily. 
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INSTANT WHITE SAUCE 


WALT BROWN 
STATE SENATOR 

"Cali it demands ofi campaign time on. 
demands ofi legislative sessions, on 
call it laziness -- this is my fiavonite 
shontcut." 


*#very long time 


2 c. non-fat dry milk 
1/2 c. margarine or butter 
1 c. all-purpose flour 

dry ingredients in large bowl. Cut butter into 
flour and dry milk mixture with pastry blender until 
like coarse cornmeal. Pack in jar, cover tightly, 
and store in refrigerator. 

For Thin White Sauce — use 1/4 c. mix with 1 c. water 
For Medium White Sauce — use 1/2 c. mix with 1 c. water 
For Thick White Sauce — use 3/4 c. mix with 1 c. water.’ 

Place white sauce mix in saucepan, add water, and cook 
until thickened. Add seasonings desired. Stir 
constantly . - 

This sauce can be the basis for any casserole or 
baked vegetable. 

After cooking vegetables, use liquid from vegetables 
in white sauce. 


Add curry and seasonings to sauce and cooked shrimp 
or chicken for shrimp or chicken curry. 

This recipe was submitted by Barbara Brown for 
Senator Brown. 














































































CAKES & PIES 


MONTANA ORANGE CAKE 


JEANNETTE HAMBY 
STATE SENATOR 


30 min. prep 
1 hour cook 
300° oven 
*#5 days 


"'Mo-t&t and dzLialouA." 


1 cup cooking oil 

1 1/2 cups sugar 
4 eggs 

2 cups flour (1/2 graham flour, if possible) 
2 t. baking soda 

1/2 t. salt 
1/2 t. nutmeg 

Grated orange rind from two oranges 
2 diced oranges 

1 1/2 cups old fashioned rolled oats 
Frosting: 

6 oz. cream cheese 
1 stick butter 
Powdered sugar to taste 


Cream oil, sugar and eggs. Add the flour, soda, salt 
and nutmeg. Then add grated orange rind and diced 
oranges. Last, add rolled oats. 

Bake at 300° in a 9 x 13 pan for one hour. 

For frosting, cream butter, cream cheese and powdered 
sugar and spread over cooled cake. 
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COUNTRY COMFORTS CARROT CAKE 


KRISTIE B. KYLE 

"A ddLLesLouAty moi&t cake.." 


Cake: 

2 1/2 c. pre-sifted flour 
1 1/2 t. baking soda 
1 1/2 t. ground cinnamon 
1/2 t. ground mace 
1/2 t. salt 
6 medium-sized carrots 
1/4 c. buttermilk 

1 c. softened butter 

2 c. sugar 
4 eggs 

1 t. vanilla 
3/4 c. chopped walnuts 

Shred enough carrots to make 1 1/2 cups. In small bowl, 
combine carrots with buttermilk. Set aside. In larger 
bowl, beat butter until creamy. Add sugar gradually 
and beat until blended. Add eggs, one at a time, beat¬ 
ing well after each addition. Stir in vanilla. 

At low speed, beat in dry ingredients, which should be 
combined together, alternately with carrot mixture. 

Beat only until well blended. Stir in nuts. 

Bake at 350° for 30-35 minutes in greased 9" cake pans. 
Cakes are done when top springs back and toothpick in¬ 
serted in middle comes out clean. Cool for 10-15 
minutes and invert onto cooling racks. Cool completely. 

For frosting: Beat cream cheese and butter until 
creamy. Add vanilla and powdered sugar and beat well. 
Add coconut and continue beating until desired consis¬ 
tency. Only tops of each layer need be frosted. 


Serves 10-14 
45 min. prep. 
350° oven 
30-35 min. cook 

Cream Cheese Frosting: 
8 oz. softened 
cream cheese 
1/2 cube softened 
butter 

1/2 box powdered sugar 
1/2 t. vanilla 
1/2 c. coconut 


115 


FRUIT COBBLER 


GERRY NEWHALL 

"ThLb Lb a fiamLly debbeAt on. toddZeAb 
and gAandpaAentb ab weLL at> teen-age joekb. 

I Like, to ube voAy taAt appLeb, buck ab 
Nejwtonb. SeAve with bo&t vanLLta Lee. 

CAeam, whipped cAeam oa beAve waAm with. 
cAeam." 

Butter 

6 raw apples (or other fruit to make 3 c.) 

1 c. sugar 

1 1/2 c. water (1/2 c. if berries are used) 

Cinnamon and nutmeg for apples 

Batter: 

1/8 lb. butter 
1/2 c. sugar 
1 c. flour sifted with 
2 t. baking powder & pinch of salt 
1/2 c.+ milk 
1 t. vanilla 

Peel apples and chop into large chunks. Put fruit 
into oblong baking dish. Add sugar, water, spices 
and dot with butter. 

For batter, cream butter; add sugar and cream well. 

Sift in flour, baking powder and salt. Add alternately 
with milk. Add vanilla. 

Mix batter well. Spread over fruit. Bake in 350° 
oven until batter is really well done. Allow 1 hour 
for apple cobbler. Test batter for doneness with a 
toothpick as you would for a cake. 


Serves 6-8 
20 min. prep. 
#2 days 
350° oven 
1 hr. cook 
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SAND TORTE (POUND CAKE) 


Serves up to 20 
15 min. prep. 

*#5 days 
350° oven 

1 hr. 20 min. cook 


1 c. soft butter (no margarine) 
3 c. sugar 
6 eggs 

1 c. sour cream 
1 1/2 t. vanilla 
3 c. flour 

1/4 t. baking powder 


MARY ANN MYERS 

"Thu, u, a Sue Juba Kecipe. Sue ieAved 
tkU on occaAiom hoa the League oh Women 
VoteKA. Tki& cake u> bettcfi the 2nd day. 

VeKy Kick. SeJive with any kind oh puKeed 
beAAieA, whipped caeam, ice cAeam ok liquoK." 


Cream butter and sugar in standing electric mixer at 
medium speed. (Hand mixers are not large enough to 
introduce an adequate amount of air into cake.) 

After mixture is well blended, add eggs, one at a 
time. Then add sour cream and vanilla. 

Sift flour with baking powder and gradually add to 
above mixture while mixing continues. Bake in butter- 
rubbed pan — either an angel food or bundt pan. 

Bake at 350° for 1 hour and 20 minutes. Allow to 
cool in pan 5 minutes and then turn over and out. 
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CHEESECAKE 


CLAY MYERS 
STATE TREASURER 

"Tlut it ivkat I choote iOK my ' blAthday 
cafea' each yem. M aket a mall eheete- 
cake -- to it It not a huge - invettment. 

In elXkeA money oft eaJLofuiet ." 

Crust: 

11 double graham crackers 
1/4 c. melted butter 
2 T. sugar 

Filling: 

1 large and 1 small pkg. 

cream cheese 
3/4 c. sugar 

1 T. vanilla 

2 eggs, separated 

Crush graham crackers. Mix with sugar and melted 
butter. Press into 9-10" pie pan. Save some crumbs 
for topping. 

Cream together cheese, sugar, vanilla and egg yolks. 
Beat whites until stiff. Fold egg whites into batter 
and pour into pie crust. Bake 25 minutes at 325°. 
Cool for 10 minutes. 

Mix sugar into sour cream.. Spread on top. Garnish 
with crumbs and bake 5 minutes at 425°. Refrigerate 
after cooling. 


Topping: 

2 T. sugar 

1/2 pint sour cream 


Serves 6-8 
#1 day 
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MEANING OF LIFE CAKE (PEANUT BUTTER CAKE) 

TEACE ADAMS Serves 12-18 

20-30 min. prep. 

My daughtex, Saxah, made, up thl 6 cake. 350° oven 

because hex &lt>tex would not believe 20-30 min. cook 

It when -6 he told hex & he wa6 going to 
make a peanut buttex cake. Bettex 
than Reue'A Peanut Buttex CupA." 


Cake: 

1 3/4 c. cake flour 
1/2 t. salt 

2 t. baking powder 
1/3 c. butter or margarine 
1/3 c. vegetable oil 
1/2 t. vanilla 
1/2 c. sugar 
1/2 c. brown sugar 

j 2 eggs 

1 1/3 c. milk 
i 1 c. peanut butter 

It. grated orange rind 

For cake: Cream together butter or margarine and oil. 
Add vanilla and sugars; beat until fluffy. Beat in 
eggs. Add peanut butter and orange rind. Mix well. 

Sift together flour, salt and baking powder. Beat in 
flour mixture to creamed mixture alternately with milk. 

Pour into greased 13x9x2 oblong pan, 2 8" or 9" cake 
pans or 18 muffin tins. Bake at 350° for 20-30 minutes. 
Cool. 

For frosting: Melt butter and chocolate in double 
boiler. Pour into bowl; add milk, vanilla, some 
powdered sugar and mix until smooth. Keep adding 
powdered sugar until thick enough. 


Frosting: 

1 cube butter 
2-3 squares unsweetened 
chocolate 
Powdered sugar 
1/2 t. vanilla 
1/4 c. milk 
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8 LAYER CAKE 


BETTY ROBERTS # 2 <Jays 

ASSOCIATE JUSTICE 325 degrees 

SUPREME COURT OF OREGON 


Cake: 

3/4 cup shortening 
1 1/2 cups sugar 
4 eggs, separated 

1 cup milk 

2 1/2 cups flour 

1 T. baking powder 

Vanilla 

Salt 


For cake: Mix shortening and sugar, then add egg yolks. 
Add milk alternately with dry ingredients, then add 
vanilla. Mix well and add beaten egg whites. 

Pour into 2 cookie sheets of the same size (or use one 
twice by dividing the batter in half). Spread evenly 
on cookie sheets. 

Bake at 325 degrees until golden on top. Batter is not 
thick so do not overcook. After cooking, cut in equal 
strips across narrow width; making pieces about 4" wide. 

For filling: Mix dry ingredients, add water and cook in 
double boiler until thick. Add vanilla and butter and 
let cool. The spread between cake layers. 

Frost cake with your own favorite chocolate frosting. 


Filling(between layers): 

1 cup sugar 
4 T. flour 

3 T. cocoa 
1/4 cup butter 

2 cups boiling water 
Vanilla 

Salt 



120 


BACARDI RUM CAKE 


PAMELA HULSE 

"VeZlalouA, tmptuoiu and meJbtA 
am i/ouA mouth. Sejwe. with whipped 
cAexm ." 


Cake : 

1 c. chopped pecans or walnuts 
1 18-1/2 oz. pkg. yellow cake mix 
1 3-3/4 oz. pkg. Jell-0 Vanilla Instant 
Pudding & Pie Filling 
4 eggs 

1/2 c. water 
1/2 c. Wesson oil 

1/2 c. Bacardi dark rum (80 proof) 

Glaze : 

1/4 lb. butter 

1/4 c. water 

1 c. granulated sugar 

1/2 c. Bacardi dark rum (80 proof) 

Preheat oven to 325°. Grease and flour 10" tube or 
12-cup bundt pan. Sprinkle nuts over bottom of pan. 

Mix all cake ingredients together. Pour batter over 
nuts. Bake 1 hour. Cool. Invert on serving plate. 
Prick top. 

For glaze: Melt butter in saucepan. Stir in water 
and sugar. Boil 5 minutes, stirring constantly. 
Remove from heat. Stir in rum. 


Serves 12 
20-30 min. prep. 
*#5 days 
325° oven 
1 hr. cook 
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Spoon and brush glaze evenly over top and sides. 
Allow cake to absorb glaze. Repeat unti] glaze is 
used up. OPTIONAL: Decorate with border of sugar 
frosting or whipped cream. 

NOTE: If using yellow cake mix with pudding already 

in the mix, omit instant pudding, use 3 eggs instead 
of 4 and use 1/3 c. oil instead of 1/4 c. 




CHOCOLATE TORTE 


NANCY RYLES Serves 8 

STATE SENATOR #1 day 

20 min. prep 

"A long time. havohJXe. Rich, chocolate, 30 min. cook 

filling, high ca,to/Uc." 


1 pkg. brownie mix 
1 pint whipping cream 
1/2 cup brown sugar 
1 T. instant coffee 


Prepare brownie mix (c'ake-like) . Bake in 2 8"x9" 
greased round cake pans for 25 to 30 minutes. Cool 
slightly and remove from pan. 

For filling: Whip cream and add brown sugar and 
instant coffee. 

Spread filling between layers and then completely frost 
torte. Cover tightly and refrigerate at least 3 hours. 
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QUEEN MOTHER'S CAKE 


LISABETH ROTHMAN 

"Thti aake a deZlctoiuly fvieh, 
denf> e toKte (Jo/l ehocotate Jiovefii,. It 
aj> a ^avoftite among the chocohottcA In 
the Senate Majority O^teel" 


Serves 4-6 
1 hr. prep. 
*#1 month 
375° oven 
1 hr. 10 min. 


Cake: 


6 oz. sweet or semi-sweet chocolate, broken 
3/4 c. butter 
3/4 c. sugar 
6 eggs, separated 

1 l/4 c. almonds, finely ground in blender 
1/8 t. salt 

Icing: 


1/2 c. heavy or whipping cream 
2 t. instant coffee 

8 oz. sweet or semi-sweet chocolate (Lindt 
extra-bitter sweet is particularly good) 

Preheat oven to 375°. Butter a 9 x 3 springform pan 
and line the bottom with wax paper. Butter the paper 
and dust pan with fine, dry bread crumbs. 

Melt chocolate in top of double boiler over hot water 
on low heat. Remove from heat and cool slightly. 
Cream butter with electric mixer. Add sugar and 
beat at moderately high speed for 2-3 minutes. Add 
egg yolks one at a time and beat after each addition 
until thoroughly incorporated. 

Beat in chocolate. On low speed, gradually beat in 
ground almonds. Scrape sides with spatula as 
necessary. 


cook 
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In separate bowl, beat egg whites and salt with 
electric mixer until they are stiff but not dry. 

Stir in a spoonful of whites into chocolate mixture. 
Then fold whites into chocolate mixture in three 
additions. Pour into prepared pan. Level top by 
rotating pan from side to side several times. 

Bake for 20 minutes at 375°. Reduce temperature to 
350° and bake for 5Q more minutes. Do not overbake. 
Cake will be moist in the center. 

Remove springform pan from oven and place on moist 
(clean) dish towel for 20 minutes. Remove sides of 
springform pan. Place rack over cake and invert. 

Invert again. Ice cake when it reaches room tempera¬ 
ture. 

Icing: Scald cream over moderate heat until small 

bubbles form around the edge of pan, or skin forms 
on top. Add instant coffee and stir. Add chocolate 
(still over heat). After a couple of minutes, remove 
from heat and stir with wire whisk until smooth. Place 
bottom of pan in cold water to stop cooking. Let 
stand for 15 minutes or so until it reaches room 
temperature. Stir and pour over top of cake. Let a 
little run down the sides, and smooth sides with a 
spatula. 



\ 
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CHOCOLATE MAYONNAISE CAKE 

LENN HANNON 15 min. prep 

STATE SENATOR 350° oven 

"VeliciauAly moi&t, old £cu>kiomd and *#7 m days C °° k 

juAt plain oat oi thin, mold! It It, a 

good, toppen afaeji any meal. Tkit> necipe 

ka& been hayidcd down in my family fan. at 

tea&t 150 yean, s, a.( anting with my gneat- 

gnandmotken. It ka& been a neal favonlte 

with my family and friiendt,. Actually, I 

call it a 'dump cake' — ju&t add eveny- 

thing be fane mining except the Aoda waten 

i ,6 you. one in a bunny." 


1 3/4 cups flour 
3 T. cocoa 
1/2 t. salt 
1 cup sugar 
1 cup mayonnaise 
1 t. vanilla 
1 cup boiling water 
1 t. baking soda 
Nuts, if desired 


Set aside dry ingredients in a small bowl. Mix 
mayonnaise and sugar. Add remaining dry ingredients. 
Add soda to boiling water and mix, adding vanilla 
and nuts last. 

You MUST use real mayonnaise and cocoa. 

Bake for 45 minutes at 350°. 



ANNETTE'S CHOCOLATE SHEET CAKE 
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VERNE A. DUNCAN *#1 

SUPERINTENDENT OF PUBLIC INSTRUCTION 375° oven 

15 min. cook 

"Quick and easy to make, se/iveA a tot ofa 
peopte and ts GOOD ." 


2 cups sugar 

2 cups flour 

1 cup water 

3 1/2 T. cocoa 
1/4 t. salt 

2 sticks margarine 
1/2 cup buttermilk 
1 t. baking soda 

1 t. vanilla 

2 eggs 


Frosting: 

1 stick margarine 
3 1/2 T. cocoa 
6 T. milk 

1 lb. powdered sugar 
1 1/2 T. vanilla 
1 cup chopped nuts 


Combine flour and sugar and set aside. Boil the water 
with the cocoa, salt and margarine and add it to the 
sugar and flour mixture. Combine the buttermilk, soda, 
vanilla and eggs in a mixer and add to the cocoa mixture. 

Pour the batter into a greased 17 1/2 x 11 cookie sheet. 
Bake at 375° for 15 minutes. 

While the cake is baking, make the frosting. Combine 
the margarine, cocoa and milk and boil well. Remove 
from the heat and add the powdered sugar, vanilla and 
chopped nuts. 

Spread the frosting on the hot cake when it comes out 
of the oven. 
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FRENCH SILK CHOCOLATE PIE 


MARY M. CRAMER 

"A quick and ccu>y ckocotatc deA&cnt 
that Mitt 'wow' youn. gautAl A gnojxt 
finale Ion. any meat ." 


Crust : 

1 1/4 c. crumbled vanilla wafers 
1 1/2 T sugar 
6 T butter, melted 

Filling : 

1 1/2 sticks butter, room temperature 
1 c. + 2 T superfine sugar 

1 1/2 squares unsweetened chocolate, melted 
1 1/2 t. vanilla 
3 eggs 

1/2 pint whipping cream 

1/4 c. sliced almonds, toasted 

Crust: Combine ingredients and line the edge and 

bottom of a 9" pie plate. Bake 7 minutes in a 350° 
oven. Cool. 

Filling: Beat butter until creamy. Add sugar a 

little at a time. Continue beating; then add melted 
chocolate and vanilla. 

Add 2 eggs and beat 3 minutes. Add remaining egg and 
beat 3 minutes. Pour mixture into cool pie shell and 
refrigerate. 

Serve topped with whipped cream and almonds. 


Serves 8 
30 min. prep. 

#2 days 
350° oven 
7 minutes cook + 
chill time 
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STRAWBERRY KIWI TART 


HELEN SHERMAN 

Tho .s look* gaeat, is easy to pi 2 .pan.iL 
and always gets have, complements. It 
tastes so good that you would think it 
would be hahd to make." 

Tart crust: 

1 1/3 c. flour 
3 T. sugar 

1/2 t. ground cardamon (optional) 

1/2 c. butter 

1 egg yolk 

Filling: 

5 c. strawberries, washed and hulled 

2 kiwi fruit 
or 

6 c. of any whole fresh berries 
Glaze: 

1/2-3/4 c. apple jelly 

For crust: Combine flour, sugar, cardamon and butter 
in food processor or crumble with fork until you have 
coarse crumbs. Add egg yolk and process or stir until 
dough sticks together. Press into sides and bottom of 
11" ungreased tart pan with removable bottom. Bake 
at 300° for 30 minutes or until golden brown. 

Place whole berries and kiwi fruit in crust. Heat 
jelly and spoon over fruit. 

Optional: Top with whipped cream. 


Serves 6-8 
45 min. prep. 
#1 day 
300° oven 
30 min. cook 
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PIE CRUST 


ANNE KELLY FEENEY *#5 days 

MULTNOMAH COUNTY AUDITOR 

"ThiA iA tiie. bedt cnuAt anyone even had, My 
huAband itiAiAted 1 Apend the Satunday begone 
oua wedding day leanning hiA mo then 1 a technique. 

She Mia acquired by hen huA band to leann pie 
making j from hen &u,tune mothe/i-in-law. 1 have 
thnee daughter and I expect them to nequine 
theta ^utixne huAbandA to leann to make pie &nom 
me." 


2 cups flour 

3/4 cup plus 1 T. shortening 
1 t. salt 
1/4 cup water 


Use two knives to cut together shortening and 1-2/3 
cups of the flour. Add the salt and the water mixed 
with 1/3 cup of flour. Continue cutting the mixture 
with the knives crossed until you must knead liqhtly 
by hand. 

Use voluminous amounts of flour when rolling out. 

Preparation time is 10 minutes. It is helpful to 
chill dough for 1 to 3 hours. 

This crust should be baked at 425° for 20 minutes. 

Then reduce heat to 350° and bake for 30 to 40 minutes. 

It is excellent for fruit and cream pies. 



REFRIGERATOR DESSERTS 
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CHOCOLATE MOUSSE 


VICTOR ATIYEH 
GOVERNOR 

"T(vU -La one ofi my lavottite deA&entA." 


15 min. prep 
# 2 days 
Serves 4 to 6 


1/4 lb. German chocolate 
1 1/2 t. water 
3 eggs, separated 
1 T. dark rum or 1/2 t. vanilla 
1/8 t. salt 


Cut German chocolate into small pieces and combine 
with water. Melt together over hot water. Beat egg 
yolks until light and lemon colored. Gradually beat 
in the melted chocolate mixture. Beat until smooth. 
Stir in flavoring. 

In separate bowl combine egg whites and salt and 
beat until stiff but not dry. Fold gently into 
chocolate mixture. 

Pour into individual dishes and chill for 24 hours. 
To serve, top with whipped cream seasoned with a 
bit of grated orange rind. 

You may substitute 1/2 cup chocolate chips in place 
of the German chocolate. 
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MICKEY MOUSE MOUSSE (AKA BLENDER POTS DE CREME) 


DEE BEGHTOL 

’’Extamely quick and eaAy to paepasie, but 
makeA gueAtA think you’ve worked Ion. kou/tA . 

VeAy good when one 1 a on the campaign tnaUL 
ho>i ImpfieAAlng gueAtA with how efifyident and 
well-planned one 1 a In the kitchen.” 

3/4 c. milk 

1 c. (6 oz. pkg.) semi-sweet chocolate bits 

1 egg 

2 T. sugar 
Pinch of salt 

Heat the milk just to the boiling point. Place all 
the other ingredients in a blender and add the hot 
milk. Blend at low speed for 1 minute. 

Pour into 6 pots de creme and chill for several 
hours (2 will do). . (May substitute any small 
decorative containers for pots de creme.) 

Pudding is very rich and very smooth. Small 
servings are adequate. Garnish with spriq of mint, 
if desired. 


10-15 prep. 
#2-3 days 
2 hours chill 
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CHARLES JORDAN'S BANANA PUDDING 


CHARLES R, JORDAN 

CITY COMMISSIONER, PORTLAND 

"This di&k wilt always win the majoriity 
vote,. It it> tight, smooth and decisive. 
Banana, love/u wilt love it! It may be 
derived topped with a bit o & whipped 
oieam and a van.Wia wa/eA upnight inside 
the de&6eJLt ghui fiori a go unmet touch. 

It iA cu> good in a gourmet dining rioom 
ai> it ii in a country kitchen." 


Serves 4 to 6 
20 min. prep 
10 min. cook 
#2 days 


2 cups evaporated milk 2 eggs 

1/4 cup whole milk Whipped cream (optional) 

1/2 cup sugar 
Pinch of salt 
2 T. cornstarch, heaping 

1 T. vanilla extract 
Packaged vanilla wafers 

2 medium ripe bananas 


In the bottom of a double boiler, bring water to a 
medium boil. Adjust the heat to medium. Pour the 
evaporated milk and whole milk into the double boiler 
top and heat. 

Line the bottom of a glass serving bowl with vanilla 
wafers. In a small bowl, blend sugar, salt and corn¬ 
starch. Separate the eggs, discarding the whites. Put 
yolks in a measuring cup and beat lightly. Stir about 
1/2 cup of the warm milk into the egg yolks. Stirring 
slowly to avoid lumping, add the yolk mixture to the 
sugar mixture in a small bowl, then slowly add to the 
hot milk in the double boiler. Add the vanilla and 
cook, stirring until thickened. 



s J ice a t>°ut half a banana over the vanilla wafers in 
^ serv ^ n 9 dish. Pour in part of the 

pudding mixture; top with more banana slices and vanilla 
wafers. Continue layering pudding, bananas and wafers, 
ending with pudding and a topping of wafers. 

Serve while still slightly warm, at room temperature or 
chilled. 


This dish can be prepared up to 2 days in advance. 
However, it is best when served on the first day. 



MYSTERY PUDDING 


BOB PACKWOOD 
U.s. SENATOR 


Serves 12 
325° oven 
1 hr. cook 


1 1/2 cups flour 
1 t. soda 
1/4 t. salt 
1 cup sugar 
1 egg 

1 t. vanilla 

2 cups fruit cocktail, including juice 
1/2 cup chopped nuts 

1 cup brown sugar 


Mix all ingredients, except nuts and brown sugar, and 
place in greased 8" x 13" pan. Spread nuts and brown 
sugar over the top. 

Bake at 325° for 60-70 minutes. Serve plain or with 
whipped cream. 
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$1000 PUDDING 


EDWIN J. PETERSON 10 P*ep 

ASSOCIATE JUSTICE 1 hour cook 

SUPREME COURT OF OREGON 

"My mothoA jj ixed tku when T uxu a boy. M y bnothen taid 
ontday, 'I’d give a dotlasi ion. iome oi mom 'a pudding. ’ I 
taid, 'I'd give. $10,' We ended up calling it '$1000 
pudding. 1 Today with inilation, my kicU call it 
'Million Voilan Pudding. 


Pudding: 

1/2 cup sugar 

1 egg 

2 oz. unsweetened baking chocolate 
3/4 cup boiling water 

2 cups flour 
1 T. baking powder 
Dash salt 

Sauce: 

1/2 cup butter 
1/4 cup cream 
1 cup sugar 


For pudding, mix sugar and egg together* Next, mix 
the dry ingredients together. 

Melt chocolate and add water. Alternate chocolate 
mixture with dry ingredients into sugar/egg mix. 

Mix well. 

Put in greased casserole and cover with wax paper. Tie 
paper on bowl with string. Place casserole in unheated 
electric fry pan. Put in 1 inch of water. Steam for 
1 hour with lid on. Be sure there is water in the pan 
at all times. 


134 


For sauce: Mix ingredients and heat on burner until 
mixture begins to bubble. Pour over individual servings 
of pudding. 
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BLUEBERRY SYRUP 


CONNIE MORGAN 

" Ecu>y to make, and have on hand. 

Make 6 an elegant deAAent on. quick 
dtnnen. Se>ive with pancakeA, wallets, 
lee caecum, topptng on cheeAe cake on. 
bluebeany Ahontcake ." 

4 c. blueberries - fresh 

2 c. water 

3 T. cornstarch 
1-1 1/2 c. sugar 

Cook 2 c. blueberries in 2 c. water for 2-5 minutes. 
Put in blender and blend until smooth. Mix sugar and 
cornstarch. 

Return blueberry mixture to saucepan. Add sugar/ 
cornstarch and cook over low heat until mixture 
thickens. 


15-20 min. prep. 
*#7 days 


Add remaining 2 c. blueberries and heat through. 
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Pamela Erickson Gervais, 54 
Margaret Gifford, 99 
Kim Gillan, 107 
Shirley Gold, 70 
Jeannette Hamby, 113 
Lenn Hannon, 124 
Mark O. Hatfield, 31 
Fred W. Heard, 13 
Margie Hendriksen, 84 
Marcy Hertzmark, 32 
Darlene Hooley, 19 
Pamela Hulse, 38, 120 
Dell Isham, 57 
Frank Ivancie, 40, 49, 108 
Nely Johnson, 60 
Delna Jones, 10 
Charles R. Jordan, 131 
Gretchen Kafoury, 65 
Carol Kelsey, 33 
Grattan Kerans, 51 


Karen Klug, 59, 76 

Kristie Kyle, 29, 114 

Jewel Lansing, 69 

Linda Larkin, 35 

Mike Lindberg, 24 

Diane Luther, 62 

Kate Marx, 25 

Carol Angstman Maul, 37 

Gladys McCoy, 52 

Connie McCready, 63 

Caroline Miller, 56 

Robin Moran, 94 

Connie Morgan, 134 

Clay Myers, 117 

Hardy Myers, 78 

Mary Ann Myers, 100, 116 

Gerry Newhall, 115 

Mary Overgaard, 17 

Bob Packwood, 7, 88, 132 

Carol Panfilio, 98 

Norma Paulus, 86 

Edwin J, Peterson, 133 

Donna Roberge, 11, 104 

Barbara Roberts, 14 

Betty Roberts, 119 

Mary Wendy Roberts, 64 

Nancy Roche, 106 

Lisbeth Rothman, 122 

Bill Rutherford, 74 

Nancy Ryles, 121 

Alice Schlenker, 28 

Marilyn Schultz, 71 

Mildren A. Schwab, 85 

Helen Sherman, 127 

Molly Smith, 45 

Norm Smith, 66 

Robert F. (Bob) Smith, 36 

Helen Spiker, 26 

Dick Springer, 68 

Steve Starkovich, 58, 90, 110 

Valerie Thibeau, 96 

Tom Throop, 39 

Eugene D. Timms, 27 

Clifford W. Trow, 83 

Gina Whitehill, 95 

Jan Wyers, 47 

Vicki Hopman Yates, 55, 80 
Mae Yih, 93 
A1 Young, 72 
Donna Zajonc, 81 
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INDEX 


Anise Bread, 48 

APPETIZERS 

Artichoke Spread, 10 
Bacon Wrap-Ups, 9 
Chili Con Queso, 18 
Crab Puffs, 8 
Harold Hansen Canapes, 16 
Hot Shrimp, Artichoke & 
Mushroom, 7 

Liverpuste (Liver Pate), 17 
Onion Cheese Fondue, 22 
Perfect Guacamole, 21 
Quick Ham and Caper 
Spread, 20 ' 

Raw Stuffed Mushrooms, 15 
Roberge's Hot Bean Dip, 11 
Spinach Dip, 14 
Spinach Fritata, 103 
Swedish Meatballs, 13 
Sweet & Sour Meatballs, 12 
Thumbprint Cheese Yummies, 19 

Apple Fritters, 57 

ARTICHOKE 
Pie, 97 
Spread, 10 

Avocado & Papaya Salad, 36 
BACON 

Wrap-Ups, 9 

Wilted Spinach Salad, 35 

BANANA 

Bread, 55 

Pudding, Charles Jordan's, 131 
BEAN 

Chili Casserole, 73 
Dip, 11 

Soup, Jalapeno, 24 
Super Nachos, 72 
Taco Casserole, 74 

BEEF 

Cabbage Rolls, 70 
Chili/Refried Bean Casserole, 
73 


Hamburger Pie, 71 
Marcy's Main Meal 
Soup, 32 

Meat Loaf, Pinwheel, 75 
Nedonna Beach Campfire 
Stew, 69 

Pastrami, Poor Person's, 63 
Plachinta, 60 
Spaghetti, Red Hot, 67 
Spaghetti a la Springer, 68 
Super Nachos, 72 
Taco Casserole, 74 
In Wine Mushroom Sauce, 66 

Blueberry Syrup, 134 

BREADS 

Anise, 48 
Banana, Great, 55 
Cornbread, Southern, 52 
French, Bread or Rolls, 49 
A Man's Roll, 50 
Pretzels, 51 
Pumpkin, Pam's, 54 
Whole Wheat, Jan & 

Judy's, 47 

BROCCOLI 

Corn Bake, 105 
Heads and Cream, 104 
Seafood and, 86 

Cabbage Salad, 40 

CAKES 

Annette's Chocolate 
Sheet, 125 

Carrot, Country Comforts, 114 

Cheesecake, 117 

Chocolate Mayonnaise, 124 

Chocolate Torte, 121 

Eight Layer, 119 

Fruit Cobbler, 115 

Orange, Montana, 113 

Peanut Butter, 118 

Queen Mother's, 122 

Rum, Bacardi, 120 

Sand Torte (Pound Cake), 116 

Carrot Cake, 114 


CASSEROLES 

Chili/Refried Bean, 73 
Chili Rellenos, 95 
Corn, Yummy, 98 
Green Bean, 102 
Hamburger Pie, 71 
Hurry Tuna, 9 4 
Mushroom, 109 
Perfect Recipe for the 
Lazy Cook, 107 
Potato-Cheese, 111 
Taco, 74 

CAVIAR 

Harold Hansen Canapes, 16 

CHEESE 

Bake, 100 
Cake, 117 

Chili Rellenos Casserole, 95 
Plachinta, 60 
Potato Casserole, 111 
Soup, 26 
Yummies, 19 

CHICKEN 

Barbegued, Primose 
Plantation, 79 
Barbeque, Southern, 78 
Gourmet, 83 
Hot and Spicy, 82 
In Mustard Sauce, 80 
Sesame, 84 
Spiced Salad with 
Orange and Avocado, 38 
Supreme, 81 

CHILI 

Con Queso, 18 

Refried Bean Casserole, 73 
Rellenos with Peanut Sauce, 95 

CHOCOLATE 

Annette's Sheet Cake, 125 
French Silk Pie, 126 
Mayonnaise Cake, 124 
Mousse, 129 

Mickey Mouse Mousse, 130 
Torte, 121 

Queen Mother's Cake, 122 
CORN 

Bread, 52 


Broccoli Bake, 105 
Soup, 27 

Yummy Casserole, 98 
CRAB 

Muffin Broil, Sue Juba's, 

91 

Puffs, 8 

Eggplant (Bademjan) Stew, 65 
FISH 

Alice's Ciopino, 28 
Halibut with Sauterne, 90 
Salmon Bake, Western, 88 
Salmon Chowder, Chinook, 31 
Salmon Souffle, 87 
Trout, Barbequed, 89 
Tuna, Hurry Casserole, 94 

Fondue, Onion Cheese, 22 

Green Bean Casserole, 102 

Guacamole, Perfect, 21 

Halibut with Sauterne, 90 

Lamb, Greek Meat Loaf, 76 

Liver Pate, 17 

MEATBALLS 

Swedish, 13 
Sweet and Sour, 12 

MOUSSE 

Chocolate, 129 
Mickey Mouse, 130 

Muffins, Bran Date, 53 

MUSHROOM 

Casserole, 109 
Raw Stuffed, 15 

Nachos, Super, 72 

PANCAKES 

Ableskiver, 62 
Oven, 59 

Pastrami, Poor Person's, 63 
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PASTRIES 

Ableskiver, 62 
Apple Fritters# 57 
Oven Pancake, 59 
Plachinta, 60 
Povitica# 58 
Sugar Plums, 56 
Tikvenik, 61 

PIE 

Artichoke, 97 
Crust, 128 

French Silk Chocolate, 126 
Hamburger, 71 
Spanikopita, 96 

PORK 

Char Siu Salad, 43 

Roast Tenderloin, Oriental, 77 

POTATO 

Pirogi Dumplings, 110 
Cheese Casserole, 111 

Pretzels, 51 

PUDDING 

Charles Jordan's Banana, 131 
Mystery, 132 
$1000, 133 

PUMPKIN 
Bread, 54 

Strudel, Tikvenik, 61 
Quiche, Mushroom, 99 
RICE 

Fried, 93 

Insalata di Riso, 42 
Salad, 41 

Vegetables Bechamel with, 101 
SALADS 

Avocado & Papaya, 36 
Bacon Wilted Spinach, 35 
Cabbage, 40 
Char Siu, 43 

Fire and Ice Tomatoes, 34 
Insalata di Riso, 42 
Orange Sesame Green, 37 
Rice, 41 

Spiced Chicken with Orange 
and Avocado, 38 


Strawberry Jello, 46 
Sunomono, 44 
Tabouli, 39 

Zucchini with Lettuce- 
Pecan Filling, 45 

SALMON 

Chinook Chowder, 31 
Souffle, 87 
Western Bake, 88 

Sauce, Instant White, 112 

SEAFOOD 

Alice's Ciopino, 28 
and Broccoli, 86 

SHRIMP 

Artichoke and Mushroom 
Appetizer, 7 
Fried Rice, 93 
Newberg, 92 
Sunomono, 44 

SOUFFLE 

Mildred's, 85 
Salmon, 87 

SOUP 

Alice's Ciopino, 28 
Cheddar Cheese, 26 
Chinook Salmon Chowder, 31 
Corn, 27 

Jalapeno Bean, 24 
Kelsey's No-Cal, 33 
Marcy's Main Meal, 32 
Minestrone, 31 
Pasta Sa Zul, 29 
Potage Parmentier, 23 
White Gazpacho, 25 

SPAGHETTI 

a la Springer, 67 
Red Hot, 68 

SPINACH 

Bacon Wilted Salad, 35 
Dip, 14 
Fritata, 103 
Spanikopita, 96 

STEW 

Bademjan (Eggplant), 65 
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Nedonna Beach Campfire, 69 
Puchero, 64 

STRAWBERRY 

Jello Salad, 46 
Kiwi Tart, 127 

Syrup, Blueberry, 134 

TOMATOES 

Fire and Ice, 34 
Tabouli, 39 

Trout, Barbequed, 89 

Tuna, Hurry Casserole, 94 

Turkey, Mildred's Souffle, 85 

Turnips, 108 

VEGETABLES 

Broccoli-Corn Bake, 105 
Broccoli Heads and Cream,'104 
Green Bean Casserole, 102 
Mushroom Casserole, 109 
Perfect Recipe for the 
Lazy Cook, 107 
Pirogi Dumplings, 110 
Potato-Cheese Casserole, 111 
Spinach Fritata, 103 
Turnips, 108 

Vegetables Bechamel with Rice, 
101 

Zucchini Option, 106 

VEGETARIAN 

Artichoke Pie, 97 
Cheese Bake, 100 
Chili Rellenos with 
Peanut Sauce, 95 
Mushroom Quiche, 99 
Spanikopita, 96 
Yummy Corn Casserole, 98 

ZUCCHINI 

Perfect Recipe for the 
Lazy Cook, 1Q7 
with Lettuce-Pecan 
Filling, 45 
Option, 106 
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Pick Your Political Favorite 

Featuring Recipes from Oregon Politicians 

Cookbook Compiled By 
Portland Area Caucus of the 
Oregon Women’s Political Caucus 

720 DEKUM BLDG. 519 S.W. 3RD AVE. P.O.BOX 40465 PORTLAND, OR 97240 (503)224-2588 

I 

L 

1 ORDER FORM 

NAME:_________ 

ADDRESS: _______ 

PHONE: Office____ Home __ _ 

• Total No. of “Political Favorites” purchased_at $9.95 each — S 

• Add $1.00 each for postage and handling — $ 

Total Enclosed — 5 __ 

Make checks payable to PAC of the OWPC. 

Please allow 4-6 weeks for delivery. 

Mall to: Vicki Hopman Yates 
3502 N.E. Flanders 
Portland, Oregon 97232 
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